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View shows one of the 
“Nofome” Pumps, together with 
some of the Tri-Clover Rubber 
Plug Valves, Tri-Clamp® Fittings, 
and Floor Stands in the modern 
Grocers Dairy plant at Grand 
Rapids, Michigan. 





TRI-CLOVER QUALITY FITTINGS and PUMPS 
help maintain high standards of efficiency and sanitation 
at GROCERS DAIRY plant 


Grocers Dairy, Grand Rapids, Michigan, use Tri-Clover 
Division’s pumps, fittings and air-actuated valves to con- 
trol their annual production of 800,000 gallons of ice 
cream and 3 million gallons of fluid milk. From the Raw 
Milk Storage Tanks to an automatic ‘“‘CIP”’ system, Tri- 
Clover products help this progressive dairy guard against 
contamination and protect product quality . . . while : | WV. 
insuring smooth, uninterrupted service at a substantial 
savings in production cost. 

A reputation for highest quality materials and skilled 
workmanship in stainless steel fittings, valves, pumps and 
tubing make Tri-Clover the logical choice for meeting the 
strictest sanitary requirements. A reputation for pace 
setting, time saving product designs make Tri-Clover first 
choice wherever Food and Dairy processing calls for ’round- 
the-clock dependability. 


See your nearest Tri-Clover Distributor 





Min addition to the “Nofome” Pump, LADIUSIet CoO. 4 


Tri-Clamp and Bevel Seat Fittings, this - oe 
close-up view shows the recently intro- Tni-Clouer Division 


duced Tri-Clover Floor Stand assemblies. Kenosha Wisconsin 
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“PUNCH 
GIVES YOU 
+ THAT NEEDED 


SALES 


; UNCH! EZE FRUIT PUNCH is now being very 


successfully introduced by dairies all over the country. It is such a versatile fruit drink. 














Delicious, satisfying for parties at home, at schools, at churches. Delicious, satisfying for 
just a refreshing drink at home. Because it is a subtle blend of the finest fruit juices such as 


* orange, pineapple, lemon, lime plus blackberry flavor, not only is it a very satisfying drink 
| ¥ but it also contributes various food values needed by children and grownups alike. 
w YOUR COMPETITOR may have al- WRITE FOR FREE SAMPLES 
ready added Fruit Punch to his and full information. Let us tell you 
line and you stand to lose some about our full, helpful, cooperative 
business to him unless you can advertising programs. 


offer this fine product to your 














@eeseee0eae90230e2eesea2de2¢¢eeea2@e9ee2ee8 
customers. - 
‘ o IMPORTANT! Please place check mark after the product (s) 
HE FASTEST SELLING DAIRY FRUIT DRINKS : F . 
i AMERICA . you are particularly interested in. 
@ "zE-Orenge Bese [ | os ORANGE COMPANY, INC 
E Z E . Qo & & N G E ® EZE Lemon-Lime [ b Franklin and Erie Sts., Chicago 10, Illinois 
s 
| COMPANY, INC, 2 striven ban 
we 4 FRANKLIN AND ERIE STREETS © szsenpe tere [) Meme 
CHICAGO 10, ILLINOIS ¥ = 
ee ery nae = Street 
MAIL THIS COUPON ropay ) EE 
@ = EZE Fruit Punch — City Zone State 
6 Base _- 
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First Name In 
Heat Exchangers 


Chester-Jensen builds heat exchangers in types 
designed to meet all the specific problems of 
modern dairy and food products plants: 








































MODEL HM.C 
PLATE HEAT : : 
EXCHANGER Plate Heat Exchangers for all run-of-mill heating and 


cooling services, as well as for those permitting the 
economy of high efficiency regeneration; and for 
HTST pasteurization. 





. 


The Ste-Vac Heater for precision heating to high tem- 
peratures without burn-on or damage to product. 


The Fan Cooler for economical cooling of viscous 
products to low temperatures and any service in 
which it is desirable to permit escape of gases from 
the product. 








Vats of pressure-wall or full-flooded type, featuring 


vy ym rapid heating and cooling for processing or mixing 
EXCHANGER under atmospheric or vacuum conditions. Circulation 


cleaning optional. 


With these four general types of heat exchange 
units to offer, each available in several specific 
models and all required sizes, your Chester-Jensen 
sales engineer or distributor can be depended 
upon to recommend equipment which will meet 
your particular needs most efficiently and eco- 
nomically . . . always with due regard to product 
quality. 


Literature on the above or other Chester- 
Jensen equipment will be mailed on request. 


STE-VAC , 
y HEATER « 




















FAN 


“CLOSED TOP" 
COOLER ATMOSPHERIC 
PASTEURIZER 
CHESTER-JENSEN COMPANY, Inc. ¢ Chester, Pa. 
Main Office and Factory: 5th and Tilghman Sts. Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 
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UNITED STATES 
TESTING COMPANY 
REPORTS SUPERMARKET 
CUSTOMERS PREFER 


SEALKING NO-WAX 


MILK CARTON 





Growing-growing-growing in consumer preference 


and in supermarket merchandising importance. 


Sealking NO-WAX plastic-coated 
(vinyl or polyethylene) paper milk cartons are 


packageered to give your milk product 


the QUALITY /PROTECTIVE features consumers 


prefer... prefer by an ever growing margin. 


* These surveys were conducted in supermarkets where 
consumers had experience with both wax and NO-WAX cartons 
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SEALRIGHT 
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PACKAGEERS TO THE DAIRY INDUSTRY 











SEALRIGHT-OSWEGO FALLS CORP. FULTON, N. Y. * KANSAS 


SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 





SEALRIGHT CANADA lLTD., PETERBOROUGH, ONTARIO, CANADA 





One man and a ‘Ched-O-Matic” 
save you 1‘/lb. on 


Prize-Winning Cheddar 


Save a penny a pound in labor alone as this completely automated process does the entire 
job from cooking to hooping. Costly manual cheddaring is eliminated and supervi- 
sion by one man is all that is required. 


You make a premium cheese, equal in taste and texture to the finest cheddar you have ever 
produced. You also have consistent control over product quality and sanitation. From 
one of the earliest Ched-O-Matic installations came the cheddar that won top honors at 
the New York State Fair. 


Ched-O-Matic automation also saves about one hour per vat . . . and since these can be imme- 
diately re-used, less are needed. Special cheddaring tables are eliminated. Users agree 
that this is a modern, economical, thoroughly-tested and thoroughly-proved cheddar 
process that belongs in every modern cheese plant. We will be glad to discuss this 
installation with you in detail at no obligation. Write or call. 
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Profit from the Problems 


of Whey Disposal 
... wth a De Laval Whey Protein Process 





Trouble-free disposal and profitable removal of saleable protein are the major benefits of the 
revolutionary new De Laval Whey Protein Process. 


nm 
The reclaimed protein is a valuable stock-feed supplement worth an average 5-6¢/lb. on 
the wet basis, or 28¢ if dried. The processed whey can be disposed of by irrigation or 
- sewage without pollution or public nuisance problems. 


Completely automatic, the De Laval Whey Protein Process degasses raw whey so that it may 
be heated without fouling equipment. The heat-coagulated protein is automatically 
removed from the whey in a De Laval Centrifugal. 


Re-examine the total costs of your present disposal problems. If an easily-disposable whey 
plus the income from feed-protein sales have any interest for you, call on De Laval. 
Our Sales Engineers can relate your operation to the profitable experience of the many 
De Laval Whey Protein Processes installations. 


; d THE DE LAVAL SEPARATOR COMPANY, Dept. AMR-4 
' Poughkeepsie, New York or 

5724 N. Pulaski, Chicago 46, Iilinois 
: DE LAVAL PACIFIC COMPANY, Dept. AMR-4 


201 E. Millbrae Avenue, Millbrae, Calif. 
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ROUTE TAILORED 


INTERNATIONAL Trucks 
with Metroette’ Dari-Van bodies 
fit your needs to cut your costs! 


Here’s where you get exactly the right match of body ette Dari-Van body, you can specify the type of interior 

to chassis, and complete unit to job—all factory-finished and exterior doors you want, and the type of insulation 

to your one basic order. Choose from 4 chassis and 2 or refrigeration you need, plus any other special options 

body sizes... fully anti-rust protected in all critical your operation requires. This way, no costly alterations 

areas ...with case capacities from 25 to 125. or substitutions are necessary after you take delivery. 
When you use an INTERNATIONAL Truck with Metro- See your INTERNATIONAL Dealer or Branch. 





Choice of standard or cold compartment insulation, or full refrigeration . . . 
sliding or fold-out side doors . . . center or off-center rear doors. . . and con- 
trols for sit-drive, stand-drive or both. 


Multi-stop “sixes” give proven 
economy, idling or moving. 
These durable engines won't 
let up no matter how “big” 
you load up. 


Walk-in floor height through 
low drop section of frame, per- 
mits easy in and out. Choice of 
inside door and floor options. 


es 


INTERNATIONAL Trucks for multi-stop delivery service have led the field in sales 
for over 22 years in a row. They'll prove best on your routes, too! 


INTERNATIONAL TRUCKS ‘2:.'0c Fa. 


International Harvester Company, Chicago +» Motor Trucks + Crawler Tractors « Construction Equipment »* McCormick® Farm Equipment and Farmall® Tractors 
Write Nos. 10-11 on Reader Service Card 
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JOSEPH KESSLER — 
Vice President in charge of Engineering. 


MEN, NOT MACHINES 


Our job is to build the finest 
Valves, Pumps and Sanitary Dairy 
Fittings we know how. Our job 
is also to build systems. We 
accomplish our objectives with 
good men, good planning, good 
materials and imagination. All are 
important components of success. 
Good men are the most impor- 
tant.....they stir the continuing 
challenge to find new and 

better ways to be of genuine serv- 
ice. If you believe you will be 
served best by such men, not 
merely their machines — write. 
We will work well together. 








G & H Products Corporation 


5718 Fifty-Second Street, Kenosha, Wisconsin 
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Cemac 28 Milk Filler 


Put the remarkable speed and versatility of the Cemac 28 
to work for you! 160 creamline quarts a minute. . . handles 
all sizes from gallons to half-pints. Easy adjustment, 
accurate filling, fast clean-up. May we have the opportu- 
nity to discuss or send you more details? 


ex 
FE OW for machinery « cans - crowns - closures 
CROWN CORK & SEAL CO., INC., Dairy Div., 9300 Ashton Rd., Philadelphia 36, Pa. 
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A NEW 

CONCEPT IN. AN 

RAW PRODUCT = 2 
HANDLING 
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handling with 


The end result of an automated sys- 
tem is increased in-plant profit. This 
is accomplished through a reduction 
in man-hours per unit of product 
and an increase in _ production 
efficiency. 


Cherry-Burrell automated raw prod- 
uct handling systems can give you 
the savings that mean more profit. 
And assure you of continuing profits 
in the competitive markets of the 
future. 


The key to automated raw product 
systems is Cherry-Burrell’s exclusive 
Load-A-Matic. With the Load-A- 
Matic you can unload tank trucks, 
load and unload storage tanks, take 
instant inventory, load-out and 
standardize — automatically with 
the push of a button. And one man 
can control all of these operations 
from a centralized location. 


Cherry-Burrell’s Load-A-Matic con- 
sists of three basic components — 
load cells, automatic valves and a 
control panel. With these three 
pieces of equipment, you can com- 
pletely automate your entire raw 
product handling operation. 





Write Nos. 


14-15 on Reader Service Card 


April, 1960 





Push-button control of raw product 


Cherry-Burrell automated systems 


ECONOMICAL STEP-BY-STEP INSTALLATION 
Bringing raw product handling under 
one man, push-button control is not 
a costly procedure. Cherry-Burrell 
engineers can design the system for 
economical step-by-step installation. 
Using this method, the first push- 
button operation will be automatic 
inventory control. All you need are 
two components of Cherry-Burrell’s 
Load-A-Matic — load cells and a 
control panel. The simple addition 
of automatic valves, at any time in 
the future, gives a completely auto- 
mated system which controls all 
other raw product handling oper- 
ations. 


PLAN WITH CHERRY-BURRELL 


Installing a Cherry-Burrell auto- 
mated raw product handling system 
— or any of the other Cherry-Bur- 
rell automated systems for process- 
ing, materials handling, and C-I-P 
— calls for careful planning. The 
program must be laid out precisely 
— the system accurately designed to 
your requirements. Each piece of 
equipment must be looked at in the 
light of its place in the over-all 
system. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 





A Cherry-Burrell Sales Engineer can 
help you start this vital planning now 
. .. planning that results in an auto- 
mated system best suited to your 
present needs and one which can be 
easily and economically expanded 
in the future. 








FREE AUTOMATED 
SYSTEMS BULLETIN 


Write for your free copy of 
Cherry-Burrell’s new automated 
systems bulletin. It gives you 
full information on Cherry- 
Burrell automated systems — 
shows you where and how 
Cherry-Burrell equipment fits 
into these systems — tells how 
these systems can help you in- 
crease your in-plant profits. 











Profitable Brands Start with Cherry-Burrell 














CHERRY-BURRELL’S REPRESENTATIVE 


YOUR 
ONE 
COMPLETE 
SOURCE 
FOR EVERYTHING 
YOU NEED IN 
SUPPLIES 





Everything you need for day-to-day operations is carried in 
stock by your Cherry-Burrell Branch. You get warehouse con- 
venience, speedy delivery. 


Whether your order is large or small — Cherry-Burrell can fill 
all your needs for supply items such as: 

Cleaners Cleanup Equipment Hose and Fittings 
Detergents Aprons Thermometers 
Sanitizers Gaskets Sponges 

Lubricants Boots Disinfectants 
Laboratory Supplies Gloves Paints 


See your Cherry-Burrell Representative 
or call your Cherry-Burrell Branch. 







CHERRY-BURRELL 


or Con ea om. | 


CEDAR RAPIDS, IOWA 
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GREENER PASTURES 


Gentlemen: 


Recently I came across an issue of your maga- 
zine, American Milk Review and Milk Plant Monthly, 
which I considered very interesting and educational. 

My wife and I own a dairy farm comprised of 
30 head of registered Holstein cows. We are looking 
across the fence toward marketing our own milk in 
order to find out if the grass is greener. We would 
like to market our milk through dispensing machines. 
Being familiar with the production of milk only, we 
are seeking technical assistance from any concern 


willing to volunteer it. 


Your magazine has provided me with the names 
of two companies namely, Vendo and_ Jennings, 
which manufacture milk dispensers. I am contact- 


ing them for literature and prices on their products. 
[ would appreciate it very much if you could 
provide me with a list of manufacturers producing 
equipment to process and package milk. 
If my wife and I decide to cross the fence 
mentioned earlier, you can count on a subscription 


to your magazine. 
Thanking you for your consideration, I remain, 


Yours truly, 


New York 


The pasture on the other side of the fence 
appears to be attractive to many farmers. 
Dr. V. H. Nielsen, head of the Dairy Depart- 
ment at lowa State University and author of 
the popular Plant Clinic feature in American 
Milk Review provides an excellent answer on 
page 79 of this issue. 


CHECKING OUT DRIVERS 
Dear Mr. Myrick: 


Do you have any information on methods of 
checking out drivers? We are a moderate sized 
dairy and are interested in developing better con- 
trol of our loading, returns and driver settlement 
procedures. 

Very truly yours, 
Connecticut 
We referred this letter to Mr. Gordon 


Chadek of the Service Bureau Corporation. 
Mr. Chadek has made a careful study of ac- 


American Milk Review 
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GALVANIZED FRAMING 










| Makes Hackney Bodies BETTER 


Rust causes steel to weaken. When rust occurs where it can’t be 
seen the damage is done before you are aware of it. Major 
repairs are required. Galvanizing steel deters rust. So naturally, 
Hackney uses the best grade of galvanized steel in the unseen 
framing of its refrigerator bodies. Bonderiting plus baked-on 


enamel is another rust preventative employed by Hackney. 


Unseen features such as these make your Hackney bodies 
better bodies. Better buy Hackney the next time you need a 


good, long lasting refrigerator body. 





BUILDERS OF BETTER REFRIGERATED BODIES 
BOX 856, WILSON, N. C. PHONE 7-0105 
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“DH” SERIES 
Push Button 
CONTROL 


“ET” SERIES 
All-Stainless 
STEEL PRESS 











K US 


PRESSES Ze 


the EXCLUSIVE 
3ig-Gag ‘Fle 
PLATE 
to fit the budgets 
of ALL DAIRY 
aud MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 
gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. 











FREE BULLETINS 


Completely DESIGNED, ENGINEERED 
and MANUFACTURED by 


KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 


Tt's the KUSEL 
PLATE “4az 


Write for name of NEAREST DISTRIBUTOR 





“C” Series 
Economy Most 


“J” Series 


PAINTED PRESS 


bee ¥ overs 
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_ ECONOMICAL 











counting problems in the milk business with 
particular emphasis on the medium size opera- 
tion. An article on the subject appeared in the 
August 1959 issue of the American Milk Review. 
Mr. Chadek’s reply to the letter from our Con- 
necticut reader is printed below. 


Dear Sir: 


Mr. Norman Myrick requested I write you 
concerning your problem in checking out your 
drivers. 


In our work we learned much about this prob- 
lem. We know that drivers will always be subject 
to errors of recording on the the route. If you 
are keeping your records manually, I would suggest: 


1. The dairy should check all loads and returns 
at the cooler daily. Drivers should not be 
permitted to be the authority on what is 
loaded and returned. This tight inventory 
control of the cooler is a must and is well 
worth the investment. This investment is 
more economical in supervision rather than 
paper control or elaborate records. 


lo 


Accounts receivable in the route book can 
be taped by the dairy weekly or semi- 
monthly and compared to his account bal- 
ance with cycle billing to agree with the 
taping for each route. All books need not 


be taped on the same day. 


When taping the balance, also tape all cash 


w 


payment entries and keep a record of com- 
parison to the cash deposited daily by driver. 
In this way you will soon have an historical 
record of what his off truck sales are by 


following differences. 


!. Suggest to your drivers they record quan- 
tities only on retail routes at the time of 
delivery. Price before billing by extending 
summary quantities by unit price. This re- 
duces the writing requirements of the driver 
and reduces the amount of work by elim- 


inating repetitive extensions. 


5. Most dairies have resorted to a complete 
check of invoices on wholesale accounts 
(charge). On cash invoices the dairy tapes 
the invoices and compares them with the 
cash deposit for wholesale. 

If you follow the above five suggestions I feel 
you will have as good a control as could be obtained 
on a manual system with the least possible office 
expense. 

Sincerely yours, 


Gordon H. Chadek 
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The wide range of physical properties available in 

Eastman’s series of low-molecular-weight Epolene res- 

ins provides formulating flexibility never before pos- 

sible. With the addition of three new resins (Epolene 

LVE, HDE and HD), blenders of paraffin waxes can 

now choose from among seven different types to 

achieve that combination of properties which best 

meets the requirements of the dairy industry. 
Epolene polyethylene improves the properties of 

paraffin blends in these ways: 

~ @ reduces flaking 

e increases toughness 

e increases abrasion resistance 

e improves adhesion 

e improves resistance to thermal shock 

e increases mileage 

e raises blocking temperature 

e improves gloss 


Each type of Epolene polyethylene contributes, to a 
greater or lesser degree, to the improvement of each of 
these properties. Thus, through selective blending, you 
can formulate waxes of optimum performance for your 
equipment and service. 


Epolene E oxidized - In general, the oxidized Epolene 
resins improve the adhesion of paraffin blends to a 
greater degree than do the non-oxidized types. Among 
the oxidized types, Epolene E is superior in this respect, 
and in its ability to increase the softening point of par- 
affin blends. 


Epolene LVE oxidized » When good adhesion and a low 
cloud point are important, Epolene LVE should be con- 
sidered as a component in paraffin blends. 


Epolene HDE oxidized - This is the first high-density, oxi- 
dized low-molecular-weight polyethylene available. 
Epolene HDE is suggested for use in wax blends that 
must exhibit good adhesion and mileage. 


Epolene N non-oxidized - Epolene N contributes maxi- 
mum hardness and high tensile strength to paraffin 
blends. It also enables coaters to obtain excellent 
mileage. 

Epolene LV non-oxidized » Epolene LV is one of the easi- 
est to handle among the low-molecular-weight poly- 
ethylene resins, because of its low melt viscosity. Par- 
affin blends containing Epolene LV also exhibit low 
viscosities at application temperatures, and relatively 
low cloud points. 


Epolene HD non-oxidized « Epolene HD is the hardest of 
all the low-molecular-weight polyethylene resins, yet is 
easy to handle due to its low melt viscosity. It produces 
paraffin blends that have high softening and blocking 
temperatures. 


Epolene C non-oxidized - Epolene C, a unique polyethyl- 
ene resin, has the highest molecular weight and lowest 
density of all the resins in the Epolene series. Contrib- 
uting maximum tensile strength in conventional 
blends, Epolene C is also being used to advantage in 
coatings in which it is the principal component. 

If you are using low-molecular-weight polyethylenes 
in your wax formulations, or are considering their use, 
investigate the complete Epolene series. Your Eastman 
representative will gladly explain the advantages of 
each of the resins in the series and will show you how 
to realize the most profitable use of them in your for- 
mulations. Write today for more information. 






Kastman 


now offers 


7 basic types of 
low- 


molecular-weight 
polyethylene 


New Epolene resins 
broaden formulation range 
of dairy waxes 


Physical Properties of 2% EPOLENE-Paraffin Blends 


(130° AMP Paraffin) 





















































EPQLENE TYPE 

PROPERTY E LVE | HDE N LV HD c | 
Density ; 0.938 0.939} 0.956 0.928 0.925 | 0.938 | 0.907 
Viscosity, cps. 43 155 5 521 43 | 5.4 | 52 | 
— _——_ — ——EEE — | 
Ring and Ball 

Softening Point, °F.1 145 | 138 | 140 | 140 | 140 | 145 139 
Penetration 
Hardness, 0.1mm. 15 11 11.5 15.6 13.9 | 13.9 13.3 
Adhesion, Psi. ; 13.5 13.5 . % 8 8.5 | 5.5 10.5 
Cloud Point, °F. 174 | 165 183 | 185 | 176 | 190 | 170 
Consumption, 

G./100 in.? Sele 3.79 4.49 | 3.29 | 3.69 | 3.86 | ATL | 4.32 
Tensile, Psi. 455 | 435 | 280 | 470 | 465 | 355 | 470 
an —. oe es ee oo 


® 
SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Ten- 
nessee; Atlanta; Chicago; Cincinnati; Cleveland; Detroit; Framingham, 
Massachusetts; Greensboro, North Carolina; Houston; New York; Phila- 
delphia; St. Lovis. West Coast: Wilson Meyer Co., San Francisco; 
Los Angeles; Portland; Salt Lake City; Seattle. 


EASTMAN low-molecular-weight 
polyethylene resins 
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Look at the space you save 
with standardization! 


25% in cooling rooms and trucks 
25% in home and store refrigerators 
4000% in empty container storage 


The most valuable space in your plant is in 
your refrigerator room. Right there, you can 
save 25% on space—or cool and store one- 
fourth more milk—with Pure-Pak. The sav- 
ings in storage space of empty containers is 
sensationally more. 500 Pure-Pak containers 
occupy no more space than 12 glass bottles. 


Standardize on Pure-Pak cartons and you'll 





Complete line of carton sizes from 14 pints 
through 14 gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks. 






er acm. 


YOUR PERSONA 


PURE-PAK DIVISION, EX-CELL-O CORP., 
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also lower unit costs, improve in-plant effi- 
ciency and reduce delivery costs. Home de- 
livery routes will be finished in less time 
because there is no load to shift with Pure-Pak. 


Other dairies by the score have reaped those 
money-saving benefits by standardizing on 
Pure-Pak. You can learn their results and 
comments by writing to us today. 





Why run two plants to sell the same —_ Lower cost per truck « Saves drivers a 
milk products to your same cus- ton of weight a day « No bottle wash- 
tomers? Standardize with Pure-Pak! _ing for you or customer. 


1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense... eliminate dual operating costs, improve in-plant 
operations, reduce storage and handling costs. Standardize on Pure-Pak—it’s the one con- 
tainer that satisfies all your customers, gives you the edge on creeping inflation. 
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Merchandiser Delivery Body 


Boyertown Milk Delivery Bodies 


Only in milk delivery bodies 
constructed of all High Strength 
Alloy Steel does the owner receive 
the advantages of 30% lighter 
weight, increased strength and 
durability, and four to six times 
greater corrosion resistance than 
in bodies constructed of com- 
monly used mild steel. This adds 
up to longer body life, lower main- 
tenance costs and longer paint life, 
at no additional cost to the pur- 
chaser. These are only some of the 
benefits provided by Boyertown 
“Better Built’? Milk Delivery 
Bodies, functionally designed and 
constructed of all High Strength 
Alloy Steel. 


Be sure you carefully evaluate 
these benefits and their resulting 
economies which have been 
proven by many Dairymen before 
you decide on the purchase of 
your next delivery body. 

Four new Boyertown Step In 
retail milk delivery body models 
Retail plus seven wholesale Merchan- 
Step In diser models are available on the } 
Delivery Body chassis of your choice, including 
the new 1960 Chevrolet and GMC 
Flat Face Cowl Truck Chassis. 

Contact your Boyertown sales 
engineer or truck dealer for full 
details on the Boyertown Milk de- 
livery body that best serves your 
needs! 








AUTO BODY WORKS, Inc. 
BOYERTOWN, PENNA 


“Better Built” Truck Body OYERTOW N 


information today. 








Phone Boyertown FOrest 7-2146 
TWX Boyertown, Pa. 59 
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The best thing that’s 
happened to dairy waxing 
since Durafin®! 


ATLANTIC’S | 
PORTABLE 








DAIRY WAX TEST KIT : 


Since dairy waxing began, Atlantic has been a pioneer 
in the development of compounded dairy wax. As a 
consequence of continuing research and skill, Atlantic’s 
Durafin waxes are industry leaders today. 


As their latest contribution toward better dairy 
waxing, Atlantic now offers the Dairy Wax Test Kit. 
Designed exclusively by Atlantic engineers, the Dairy 
Kit is a small, compact unit, equipped with testing appa- 
ratus including an accurate scale, temperature and hu- 
midity indicators, and a specially designed densometer. 

Armed with this portable laboratory, your field- 
trained Atlantic Sales Engineer checks paper density 
and porosity, wax level and temperature, glue pads, 


machine operation, all essentials, from stored blanks to 
finished cartons. 


After tests are completed and data analyzed, you re- 
ceive a comprehensive report recommending optimum 
operating conditions as determined by test data. The 
result could mean vastly improved dairy waxing for you. 


ATLANTIC 


No dairy is too large 
or too small, Call or write 
The Atlantic Refining 
Company, 260 South 
Broad Street, Philadel- 
phia, Pennsylvania, or 
any of the offices listed. 





Waxes - Lubricants - Process Products 


Providence, R.1., 430 Hospital Trust Bldg. » Syracu e, N.Y., Salina and Genesee Sts, « Pittsburgh, Pa., Chamber oi Commerce Bldg. » Charlotte, N.C., 1112 South Blvd. 
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Record 20 milk tank temperatures 
on one chart with this multi-point 
ZlectronikK recorder 


A single ElectroniK instrument can record all your tem- 
peratures. Twenty different temperatures can be recorded 
for a whole month without changing the chart. The 
recorder has a large easy-to-read scale. Different colors 
and numbers for each temperature measurement permit 
easy identification. 


Two wires are all that connect the recorder to the tem- 
perature sensing point. These wires can be any length, 
enabling you to locate the recorder to suit your plant 
design. The sensing element, called a thermocouple, 
measures the temperature of the tank from the outside, 
so there are no clean-in-place worries. 


Get complete details from your nearby Honeywell field 
engineer. Call him today . . . he’s as near as your phone. 
MINNEAPOLIS-HONEYWELL, Wayne and Windrim Avenues, 
Philadelphia 44, Pa. 


ERING THE FUTURE 





Honeywell 
Hl Fit we Couitol 


SINCE 1885 
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multi-point 
ElectroniK 
recorder 











— V 
Thermocouple 


Fast 
RAE or s(-tal-te MN Ko Mm Kolal 4 


Cable 


. 


Conduit To Instrument 


Thermocouple sensing element can be mounted 

on the outside wall of the inside shell as shown 

for a milk storage tank. Nothing protrudes inside 

the tank to interfere with cleaning. High speed of a 
response of this sensing element permits the re- 

corder to be located remotely. 
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Four 20,000-Ib. BLH load cells support each of the 6000-gal. 
weighing tanks at Sunshine Farms. Completely sealed against 
moisture, the cells need no additional protection. Concrete 
pedestals and splash covers shown were provided by the 
customer—are not required for installation. 
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When the Sunshine Farms Division 
of the Borden Company began full- 
scale modernization of facilities, its 
engineers turned to a modern 
Baldwin SR-4® system for weighing 
two new 6000-gal. receiving tanks. 


In making their decision they knew 
that... 


@ The SR-4® System, comparable in 
initial cost to other weighing methods, 
would permit substantial savings during 
future expansion. 


@ Clean and compact in design and 
appearance, the Baldwin system required 


negligible installation space, simplified 
installation problems. 


@A single precision instrument would 
indicate the weight of milk in either tank 
at the turn of a selector knob. System 
accuracy: within 1/20% (less than one 
pint in each 200 gal.). 


@They would have fewer maintenance 
problems. No knife edges—no problem 
of corrosion, wear or loss of accuracy. 
And no special skill or training would 
be required to operate the simple 
Baldwin system. 


@Four-leg storage tanks, readily 
available from manufacturer, required 
no alteration for load-cell weighing. 


Learn how easy it is to go to modern 
electronic weighing with a Baldwin 
SR-4® measuring system, designed 
to meet the sealing requirements of 
the National Bureau of Standards. 
Send for the new booklet, “SR-4* 
Tank-Weighing Systems for the 
Dairy Industry.” Write Dept. 9-D. 


SR-4® Systems are now distributed 
nationally to the dairy and food 
industry by The Creamery Package 
Manufacturing Company, 1243 West 
Washington Blvd., Chicago 7, Il. 


First in force measurement 


BALDWIN: LIMA: HAMILTON Pm» 


Electronics & Instrumentation Division »« Waltham, Mass. 


SR-4® Strain Gages « Transducers * Measurement Systems 
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Equipment especially designed 
for dairy food processing 


All of the important fluid processing of dairy products 
is covered by the Pfaudler line . . . including the vital 
storage function. 
In fact, more milk is stored in Pfaudler-built 







tanks than any other make. 





Pressure Process Vat. Effective heating or cooling 
of any fluid product, plus mixing and holding. 
Handles full or partial batches. Pressurized jacket 
reduces process time. 100 to 1000 gal. Also 
vacuum-pressure vats for removing unwanted 
flavors and odors during processing. 

For further information on any of the products 
shown, write to our Pfaudler Division, Dept. 
AMR-40, Rochester 3, N. Y. 





F 





Bulk Milk Storage. Sanitary construction. ASME-ap- Mixer-Pasteurizer. Thorough blending of additives in- 
proved wall cooler sections for ammonia, freon, or cluding powders, frozen cream and butter. Proper agita- 
chilled water. Cylindrical or rectangular types of stain- tion with no “lumping.” Fast heat-up. Sanitary stainless 

less steel. 600 gal. and larger, limited only by trans- steel construction. 150 to 1000 gal. 

portation requirements. | 


4& PFAUDLER PERMUTIT wc. 


ew PFAUDLER DIVISION *« ROCHESTER 3, NEW YORK 
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Timken-Detroit’ TKP-500 Trailer Axles 
Klimmate Auxiliary Engines On 
Refrigerator Trailers’ 


LOW COST POWER FROM THE 
WHEELS ELIMINATES THE 
NEED FOR A DOGHOUSE... 


gives you these important time 
and money-saving advantages: 























Lowers maintenance cost—there’s no 
auxiliary engine to service .. . no down 
time. 


Lowers operating cost—there’s no auxil- 
iary engine fuel cost. 


Quieter operation—no auxiliary engine 
noise. 





Lowers initial cost—the TKP-500 elimi- 
nates the cost of an auxiliary engine. 


Saves weight—by eliminating weight of 
doghouse, more payload weight can be 
added. 


For greater safety, less maintenance 
and more payload, specify 


a / Px | | bays c7 Rockwell-Standard Axles. 
now! reefer power for pennies! 


ai’ Go RS = 


The Timken-Detroit TKP-500 with wheel-powered, even under the roughest of “stop-start” city 
gear-driven power take-off supplies all the power driving conditions. 

necessary to keep any cargo cooled to the right No tandem matching problems. . . the TKP-500 
temperature. 


“Power-Take-Off” axle is a perfect companion to 
The TKP-500 is your most dependable source of the standard TK-500 Series Trailer Axle .. . The 
power to cool or freeze the biggest shipment... Accepted Standard of the Industry. 


A tnithee Rodi of... ROCKWELL-STANDARD 


CORPORATION ® 


mM t-Ual-Jaell-1-jlelale- tale my -) 4(- am BIL Al-tlela Mm @1-S dno) anGI-2 Ui lelallol-ta. 
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Short Ui 


Quality Standards 
For Milk Used in 


Manufacturing 





from the EDITOR 


The development, by the USDA, of national 
minimum standards for milk to be used in manu- 
facturing was described by Herbert L. Forest, 
director of the Dairy Division, Agricultural 
Marketing Service at the annual meeting of Dairy 
Products Improvement Institute. Forest empha- 
sized the voluntary nature of industry adoption of 
the proposals. 


The proposed standards have been developed 
in response to requests from industry and under 


authority of the Agriculture Marketing Act 
of 1946. 


Two basic areas are involved in the pro- 
gram. One relates to farm certification. It 
includes such items as herd health, design, con- 
struction, condition and sanitation of utensils 
and equipment. The other involves quality 
standards of the milk. Flavor, odor, physical 
appearance, bacterial limits and sediment counts 
are items included in this category. 


Specific recommendation on bacterial limit 
requires a methylene blue reduction time or its 
equivalent of not less than 2-1/2 hours. 


The proposed standards are now in the third 
draft stage. According to Mr. Forest they are 
designed so that they can be met by small 
farmers as well as large operators. 


Included in the proposal at present is an 
appendix that contains specifications and sug- 
gestions relating to milking areas, milking 
systems and procedures, feeding practices, milk 
houses and similar considerations. This has 
caused some adverse reaction. Reviewers have 
interpreted the appendix, which is in reality a 
kind of manual, as part of the proposed program. 
Mr. Forest pointed out that the entire program 
was voluntary and that the appendix was simply a 
compilation of information that might help 
producers achieve the quality standards proposed. 


No target date for completion of the pro- 
gram was given. 
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Dairymen sing praises 
of General Mills New Multi-Vitamin- 
Mineral Milk Program 


Here are the songs they're singing: 


e “68% conversion . . . overall 8% increase in business’”’ A SOUTH DAKOTA DAIRY 
e “76% conversion . . . 5% increase in business’? ANOTHER SOUTH DAKOTA DAIRY 
e ‘70% conversion . . . still enjoying 68% conversion’’ A KENTUCKY DAIRY 
e “65% conversion . . . holding 60% conversion’’ AN OHIO DAIRY 

e “68% conversion . . . 10% increase in business’’ A SOUTH CAROLINA DAIRY 


e “64% conversion . . . found MVM most effective door-opener to start a new 
route. 80% of all new customers on this route started with MVM and they’re 
still with us!’’ ANOTHER SOUTH CAROLINA DAIRY 


} e ‘80% conversion . . . 48% increase in retail business . . . and all the credit 
goes to MV™M!”’ A NORTH CAROLINA DAIRY 


This happy little septet is representative of a nation-wide chorus of 

successful dairymen who participate in the General Mills MVM program. 
They’re running advertising in their local newspapers, on radio and TV; 

they’re using routemen incentive programs and direct mail pieces to tell their 
customers more about MVM benefits. These materials and others are all 
included in the MVM Promotion Presentation your General Mills representative 
is waiting to show you. If you follow our step-by-step program, developed from 
the experience of dairymen across the country, your success with MVM is assured! 


For General Mills new Multi-Vitamin-Mineral Milk program, contact your 
General Mills representative today, or write: 








Generel 
SPECIAL COMMODITIES DIVISION Mills 


MINNEAPOLIS 26, MINNESOTA 
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EDITORIAL 





We Are Not Interested - - 


R RESPONSE to an inquiry addressed to the health department of a 
midwest city a prominent dairy organization was advised, “We are not 
interested in and see no reasonable excuse for concentrated milk being put 
on the market in this State.” 


In North Dakota a group of farmers assembled to consider the advis- 
ability of requesting a federal order for their market decided against 
such action on the grounds that “The health department will take care 
of the outside milk.” 


We cite these examples of industry reaction to a specific problem 
because they illustrate the age-old failure of people to understand the 
true nature of the issues that confront them. 

One can hardly blame individuals whose business is affected by new 
developments if they seek to sustain themselves by whatever means 
appear appropriate. The trouble is that the means which appear appro- 
priate seldom are. 

By what conceivable doctrine can a health department assume the 
authority to determine what people may buy and what they may not 
buy? By what neolithic logic can a group of dairy farmers conclude 
that a public agency can be appropriated for the protection of their 
own private interests? One cannot but marvel at the ability of sup- 
posedly intelligent people to be so remarkably wrong. 

The dairy industry exists not by right but by sufferance. Its task 5 
is to supply the people of the community with taste and nutrition in 
a form and at a price and in a manner that the people consider satis- 
factory. Any industry, any government, any public official interfering 
with this process merely postpones the day of reckoning and multiplies 
the intensity of the adjustment that inevitably attends that day. 


It may be that concentrated milk will not satisfy the standards 
of price, quality and service which people will apply in selecting their 
source of taste and nutrition. One thing is certain, however. What- 
ever the decision it will be made not by health departments, not by 
the Steed Committee, not by farmers, not by industry; it will be 
made by the people of the community acting in nobody’s interest but ) 
their own. 


The arrogance of the statement “We are not interested in and see 
no reasonable excuse for concentrated milk being put on the market 
in this State” is exceeded only by its stupidity. 


30 American Milk Review 








THE HAYNES MFG. CO. 


4180 Lorain Avenue 


“PROFIT BUILDERS" 





No. 5 | 
CAN CART | 


waynes 
| 
HANDLES | 
10 GALLON | 
MILK CANS | 
| 


WITH EASE 


Equipped with ball-bearing wheels 
with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


HaAgNeS 
“CARRY- 
Mss, BASKETS” 


PROMOTES 
SALES 





13 Stock Sizes for Glass & Paper Con- 
tainers. 





Haynes 


"SLIP" 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 











waynes 
| "ROLL- 
; EN) EASY" 


TABLE 
CART 








Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 











Cleveland 13, Ohio 





HAYNeS 
“THRIFTY- 


. in een 


FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 







Mt 





HAYNES 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


Haynes 
“CUSHION 
SEAL" 


Fiat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





“ROLL- 
EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 








LS> Haynes 
SR CARRY- 
. “: Soe 
PLASTIC HANDLES | 


FOR GALLON AND | 

HALF GALLON JUGS | 
COMBINING BRILLIANT SALES APPEALING | 
COLORS AND UNUSUAL CARRYING EASE. | 


SPECIFY BOTTLE SIZE AND FINISH. | 


Haynes 


"SPRAY" 


| 
| 
SANITARY 
LUBRICANT | 

| 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy | 
and Food Processing Equipment. | 





Haynes 
“LUBRI-FILM” 
pitZ A 


x =HEAVY DUTY 
= PLASTIC TYPE 
SANITARY 
LUBRICANT 


Exclusively new | 
and different 


| 
| 














HaAgNeS 
"ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard | 


as well as special sizes. 


WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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Areas of fluid milk operations where meters are presently in use or have a potential are 
in measuring bulk tank milk, measuring quantities of milk or cream transferred within the 


plant and in batching operations. When used for control within the plant, meters do not 
require the official weights and measures approval that is necessary if they are to be used 
as a basis for buying and selling between producer and processor. 


Liquid meters for fluid milk 


measurement 


Extensively used in Europe, milk meters are 


finding increasing acceptance in this country, 


both on the farm and in the plant 


= devices for measuring quantities 


of liquids have for many years been accorded large- 
scale acceptance and use in the petroleum, beverage, 
chemical, and aircraft industries. However, although 
liquid meters have been used extensively by the 
European dairy industry, it was not until about 1950 
that efforts were made to develop a meter which 
would meet the requirements of the American dairy 
industry for the measurement of fluid dairy products. 


An acceptable milk meter would fill several 
important needs on the farm and in the plant. On 
the farm it could provide an important method 
for measuring the quantities of individual bulk- 
tank shipments before they are pumped into the 
pickup tank truck. The advantages of the milk meter 
for this purpose are many. In the first place it would 
eliminate the initial and recurring calibration diffi- 
culties associated with the dipstick method for 
measuring bulk-tank shipments. A second advantage 






By FRED STEIN 


would be its ability to reduce the possibility of 
human error inasmuch as the measurement, record- 
ing and printing of the producer’s receipt could be 
performed automatically. A third advantage would 
be its elimination of any disparity between the total 
quantity of milk for which milk producers are paid 
and the quantity accounted for at the plant since 
the total of all individual shipments metered at the 
farms would be the quantity for which the plant 
would be billed. 


Plant Applications 

Satisfactory milk meters have several useful 
applications in the plant. They provide a valuable 
check on over-all receipts of milk and milk products 
and also on the quantities of milk, skim milk, or 
cream transferred between departments or used in 
various operations. Milk meters can be especially 
useful in batching operations where, with proper 
instrumentation, they make it possible for the flow 
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of raw product to be shut off automatically after a 


predetermined quantity has been delivered. 


Some of the primary considerations in evaluat- 
ing milk meters are ease of cleaning, accuracy, cost, 
and sensitiveness of meter measurements to varia- 
tions in product pressure, viscosity, and temperature. 
Convenience, versatility, and compactness are also 
important. 

Rippen and Hall (5) presented an excellent 
discussion of the operating principles and charac- 
teristics of some of the major milk meters. They 
described five general types of meters including 
positive displacement, turbine, ultrasonic, electro- 


magnetic, and variable area milk metering devices. 


All of the milk meters that were discussed are 


alike in that they do not have shaft seals or stuffing 


boxes and, as a result, might well gain the approval 


of most health agencies. All of the meters can be 
cleaned in place, although the positive displacement 
and turbine-type meters require some dismantling 
of movable parts. All of the meters described, be- 
cause they measure milk flow volumetrically, have 
the inherent disadvantage of registering entrained 
and entrapped air as part of the indicated total. 
Considerable progress has been made in the develop- 
ment of devices to separate air from milk or its 
products. 


Positive Displacement Meters 

Positive displacement meters involve converting 
the movement of a given quantity of fluid through 
the line into a definite number of rotations of an 
output shaft. These rotations are, in turn, converted 
into a volumetric measurement of the quantity of 
product. One type of flow meter measures the move- 
ment of the product by means of the continuous 
filling and emptying of a rotating piston within a 
calibrated measuring chamber. Another meter per- 
forms the same measurement within its calibrated 
measuring chamber by means of oval wheels with 


precision-fitted gear trains. 


The chief advantage of positive displacement 
meters is that they are self-contained hydraulic 
motors actuated by the flow of the liquid. Their 
portability makes them easily adaptable to many 
uses both in and out of the dairy plant. The rela- 
tively large area over which pressure is applied 


makes the meter extremely sensitive and facilitates 
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The Pottermeter is an example of a turbine meter. The exploded view at right shows 
the multi-bladed rotor that, activated by the flow of product, produces electrical or 
magnetic impulses that are constant for given volumes of product. 


This is a positive displacement meter or 
oval wheel meter. The two oval wheel 
elements can be seen in the upper left 
hand corner of the picture immediately 
above. Measurement is obtained within the 
calibrated measuring chamber, where a 
definite quantity of product is conveyed 
from inlet toward outlet by each single 
revolution of the wheels. 





its operations with low pressure or gravity-feed 
pumps. A disadvantage of positive displacement 
meters is that their accuracy is affected by large 
changes in product temperature. In addition, some 
small pressure drop through the unit is inevitable 
because the meter represents an obstruction in the 
pipeline. 


Turbine meters measure milk flow by means 
of a multi-bladed rotor in the milk line. The rotor 
makes possible the measurement of the volume of 
product by producing a given number of electrical 
or magnetic impulses for a given volume of product. 
Among the advantages of the turbine flow meter 
are its compactness, ease of installation, and _ its 
accuracy despite variations in head pressure or minor 
variations in product temperature. Its chief dis- 
advantages are that measurements are affected by 
high product viscosity, the unit’s delicacy makes 
extreme care in cleaning necessary, and some pres- 
sure drop is unavoidable. 


Ultrasonic Meters 


Ultrasonic meters measure the speed at which 
bursts of ultrasonic sound pass through the product. 
The velocity of sound varies with the velocity of the 
milk and, therefore, such ultrasonic measurements 
can be utilized to indicate the flow rate. Among the 
advantages of ultrasonic meters is the insignificant 
effect that changes in product viscosity, temperature, 
or pressure have upon their accuracy. These meters 
present no cleaning problem nor do they produce 
a drop in pressure. Their principal disadvantage lies 
in their rather complicated instrumentation. This 
perhaps is the reason that they have not been suffi- 
ciently developed for dairy plant use to deliver the 
same degree of accuracy as positive displacement 
or turbine flow meters. 


The electromagnetic flow meter involves the 
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The Siemens meter is a positive displacement device in which the movement of 
a given quantity of fluid through the line produces a definite number of rotations 
of an output shaft. The rotations are converted into a volumetric measurement of 
the quantity of the product. Bottle, lower left in picture of meter at right, is receiv- 
ing sample from continuous sampler at the rate of 2 cc. every two gallons. 


measurement of the voltage induced in a circuit by 
the average velocity of the milk moving through a 
flow transmitter. The advantages of this type of flow 
meter are much the same as those of the ultrasonic 
flow meter. Similar to the ultrasonic flow meters, 
the electromagnetic flow meters have not been de- 
veloped for dairy plant use to the same extent as 


positive displacement or turbine flow meters. 


Variable area meters are not comparable in 
purpose, accuracy, and cost to the flow meters which 
have been discussed. These meters are designed to 
measure rate of product flow to make possible the 
most efficient use of separators, clarifiers and other 
plant equipment rather than to measure product 
quantities. Rate of flow is determined by means of 
the movement of a stainless steel plug within a 
calibrated portion of a tapered tube. As the flow 
rate increases or decreases the plug rises or falls 
correspondingly. 


A gravimetric flow meter for measuring the 
production of individual cows has been on the mar- 
ket for some time. The meter measures milk in %- 
pound increments and gives the total of each cow’s 
production. It has been found sufficiently effective 
to warrant its use in the official Dairy Herd Im- 


provement Association Weigh-A-Day-A-Month plan. 
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The two most essential attributes of milk meters 
are sanitary acceptability and accuracy. Whether or 
not a flow meter possesses the necessary features 
required by health agencies is a simple matter to 
resolve. Not so simple to determine is the accuracy 
with which a flow meter will perform in a given 
operation. 


There are two major aspects to the matter of 
milk meter accuracy. One is the inherent accuracy 
of the meter — how accurately it is able to measure 
quantities of milk under more or less ideal condi- 
tions. The second aspect is— how accurately will 
the meter register milk quantities in a practical 


situation. 


Air Elimination 


Both positive displacement and _turbine-type 
meters will measure air and, therefore, manufac- 
turers’ accuracy claims for such meters are based 
on the assumption that adequate air elimination has 
been attained. Manufacturers of both types of meters 
claim maximum errors off +0.5 per cent of the 
volume measured under normal plant conditions. 
Consistent accuracy within 0.1 to +0.2 per cent 


(Please Turn to Page 108) 
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“Congress passed the first of several anti- “The dairy industry today, in a sense is a 
trust laws to give increased opportunities very sick industry. | think that | have never 
in a@ growing country to all segments of investigated one that, in many ways, is 
any business.” sicker.” 


Not to destroy but to give 


“Greater Opportunity in a Growing Country 


, 
An exclusive interview with Representative Tom Steed of 
Oklahoma, chairman of the Special Subcommittee Investi- 
gating the Dairy Industry for the House Committee on 
Small Business 
By LARSTON D. FARRAR 5 
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“| have been very distressed and dismayed 
at the widespread evidences of ruthless- 


o> * 


ness in economic warfare that has swept 
this vital industry in recent years.” 


LARSTON D. FARRAR: Mr. 
Steed, in behalf of the readers of 
the “American Milk Review” I 
want to thank you in advance 
for agreeing to answer my many 
questions about your work in the 
dairy industry. We realize how 
busy you are in your legislative 
and committee work. We are 
grateful for this opportunity. 


TOM STEED: I am delighted to 
do it, Larston. I feel keenly that 
the more all of us know about our 
basic economic problems, the more 
apt we are to come to agreement 
on solutions that will be fair and 
equitable to business and to the 
consuming public. I am convinced 
that most of us—and that includes 
many, if not every one, of our very 
largest businessmen — want to de- 
velop a better America, in every 
good way, all the time. We want 
business to prosper and the public 
to be able to buy at fair prices all 
the produce of our farms and fac- 
tories. The problem naturally is 
how to accomplish these goals. One 
thing is certain: Sound action 


comes from sound thinking, which 


must be based on adequate and 
reliable information. If we are to 
find solutions to our problems, we 
must have more knowledge about 
them. I congratulate you and the 
magazine you represent for prob- 
ing deeply into these issues. I feel 
that you are fulfilling the function 
required of a magazine serving a 
tremendously important industry. 

MR. FARRAR: Speaking of the 
dairy industry, have you any 
general statement you would like 
to make about its problems, and 
the cooperation—or lack of it 
—which you have received from 
the various segments of the in- 
dustry? 


MR. STEED: As we both know, 
every American is dependent upon 
the dairy industry, just as surely 
as we now are dependent on the 
automobile, the electricity which 
powers our homes, and the oil and 
gas we use in a multitude of ways 
each day. Milk is a life-giving food 
that is absolutely indispensable to 
our national good health. The 
people who raise the cows that 
give our milk, the companies which 
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“Our special subcommittee has presented 
two reports to the House Committee on 
Small Business both of which were adopted 
by the full committee without dissent . 


distribute it, and many auxiliary 
products which come from milk, 
deserve our encouragement and 
support. They deserve to make 
money and to prosper, just as our 
public utilities, our gas and oil 
companies, and other industries 
which serve us vitally deserve to 
prosper in our capitalistic economy. 
The charge sometimes is made that 
those of us in Congress who in- 
vestigate a particular field have 
some design other than to strength- 
en our system. It is not necessary, I 
think, for me to deny such charges 
here. We must investigate, in or- 
der to build up a body of knowl- 
edge so that we can refine our laws 
in order to keep them in line with 
the economic realities. We want 
milk — of course. We want con- 
sumers to have milk as cheaply as 
they can be provided with it eco- 
nomically. But we also want a 
business community in which there 
is opportunity for new people to 
get into business. 


More than 60 years ago, when 
a few companies in other fields un- 
related to dairying were gobbling 
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up everything in sight, Congress 
passed the first of several antitrust 
laws, designed not to destroy big 
business or any kind of business, 
but to give increased opportunities 
in a growing country to all seg- 
ments of any business. Certain 
practices —in other fields — which 
led to the adoption of those original 
antitrust laws still are being under- 
taken, with variations, in distribu- 
tion of milk and milk products, as 
well as other food products. If we 
find that such practices are work- 
ing against our economic growth, 
against the development of a diffu- 
sion of power among businessmen, 
and against the long-range interests 
of the consumer, it is not only our 
desire as Congressmen to thwart 
these practices, which tend to pro- 
mote monopoly, but it is our duty 
to do so. 


The dairy industry today, in a 
sense, is a very sick industry. I 
think that I have never investigated 
one that in many ways, is sicker. 


As to the cooperation I have 
had, it has been all that I, or any 
Congressman, could expect. The 
gentlemen representing the various 
segments of the industry we have 
investigated all have been uni- 
formly courteous and responsive to 
our desires for information. 


MR. FARRAR: Can you tell us 
something of the House Com- 
mittee on Small Business and the 
make-up of your special subcom- 
mittee? 


MR. STEED: The House Com- 
mittee on Small Business was first 
a special committee. Several years 
ago it was made a permanent com- 
mittee of the House of Representa- 
tives. It is in existence because 
Congress recognizes the need of a 
continuing flow of information on 
the various and varied problems of 
small businessmen in all fields. The 
committee is not a legislative com- 
mittee. It cannot “report” bills to 
the House for direct action. For 
that reason, legislation is not re- 
ferred to it for study. Any legisla- 
tion which members of the Small 
Business Committee want enacted 
must be introduced, referred to 
another of the standing legislative 
committees of the House, be con- 
sidered by those other committees, 
and reported out by them. 





Typical hearing. This picture was taken in Boston during 
the presentation of testimony before the Steed Committee 
in February. Shown in the picture, left to right, are Com- 
mittee counsel Everett McIntyre, Representative Steed and 
Representative William McCullough of Ohio. 


The special subcommittee which 
I have headed, in investigating the 
dairy industry’s problems, consists 
of myself as chairman; Representa- 
tive James C. Roosevelt (D.-Calif.), 
Representative Charles H. Brown 
(D.-Mo.), Representative Howard 
W. Robison (R.-N. Y.), and Repre- 
sentative Edward J. Derwinski (R.- 
Ill.). 


MR. FARRAR: Just what stim- 
ulated your subcommittee’s inter- 
est in the dairy industry? 


MR. STEED: My first contact 
with this subcommittee’s work be- 
gan in December, 1958, when I 
interrupted my Christmas vacation 
at home to lend a hand to the 
chairman of the House Committee 
on Small Business, my friend, Rep- 
resentative Wright Patman (D.- 
Texas). Mr. Patman had scheduled 
an inquiry into a milk price war in 
Dallas, Texas, in response to com- 
plaints by independent business- 
men in that area. Since the hear- 
ings were set for December 30-31, 
1958, Mr. Patman had difficulty 
finding a committee member avail- 


able. I attended the hearings as an 
accommodation to him. Mr. Pat- 
man was in Texas when the price 
war flared. He wanted to complete 
the inquiry on complaints from 
Dallas before the new session of 
Congress began in January. We 
thought at the time that this single 
hearing would constitute the field 
work of the special subcommittee. 


MR. FARRAR: What were your 
original purposes or goals at the 
time you began your investiga- 
tion? 


MR. STEED: The hearings had 
been called because of complaints 
from small businessmen. These 
complaints alleged that large dis- 
tributors had attempted to elimi- 
nate small competing distributors 
through the use of price discrimina- 
tions, rebates, special allowances, 
and other unfair trade practices. 
At the Dallas hearing, we sought 
to get the facts available about the 
milk price war as evidence of how 
abuses can exist, under laws al- 
ready on the statute books, and how 
such price wars could prove detri- 
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mental to small business. At the 
time, none of us imagined the long 
work load ahead for the subcom- 
mittee. 


Two months after the Dallas 
hearing, complaints came in from 
the Kansas City area, relating to 
a price war that had spread 
throughout Missouri and Kansas. 
Again, I agreed to participate in 
field hearings with Mr. Patman, 
solely because I had become fa- 
miliar, to some extent, with the 
problems raised at the Dallas hear- 
ings. It was not until after the 
Kansas City hearings were set that 
Mr. Patman asked me to serve as 
subcommittee chairman. Pressure 
of other work prevented him from 
carrying on. Thus began the chain 
reaction that has kept me involved 
in milk price war complaints from 
Denver to Boston, and many other 
points in the nation. 


MR. FARRAR: Have you been 
surprised at the facts you have 
uncovered through the two years 
you have headed this investiga- 
tion? 


MR. STEED: To say that I have 
been surprised, as we have studied 
the many coimplaints reaching us, 
is putting it mildly. I have been 
very distressed and dismayed at 
the widespread evidences of ruth- 
lessness in economic warfare that 
has swept this vital industry in 
recent years. Every one who learns 
of it must deplore the vicious toll 
it has taken, especially among the 
smaller independents. I feel it is 
a conservative statement to say 
that the milk industry, in many 
areas of the nation, is unstable, 
chaotic, and upset to a point of 
economic illness not being experi- 
enced by any other segment of our 
entire economy. 


MR. FARRAR: Just what 
“ground rules” did you lay down 
at the beginning? What or who 
determines the areas of what you 
will investigate, or have investi- 
gated? 


MR. STEED: We make our in- 
vestigations only after complaints 
by local dairies have been sub- 
mitted to us. These complaints may 
be made to us directly by mail or 
by personal visits, or they may be 
made through the member of Con- 
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gress from the district in which 
the dairy is located. 


When we get a request for an 
investigation, our staff members 
make field investigations. These are 
followed by public hearings if 
members of the subcommittee feel 
that the situation is of sufficient 
interest to build up a public record 
on it for study by the full com- 
mittee and other members of Con- 
gress. The subcommittee confines 
all its inquiries, during an investi- 
gation, to the fact-finding level. 
Particular attention is given to facts 
that indicate a lack of adequate 
law, or facts that indicate existing 
laws may have been violated. 


As subcommittee chairman, | 
have called the attention of the 
Attorney General to a number of 
instances in which, my subcommit- 
tee feels, the law is being violated. 


MR. FARRAR: What other 
techniques have you and mem- 
bers of the subcommittee staff 
used in probing into the econom- 
ics of the dairy industry? 


MR. STEED: Besides public 
hearings, the subcommittee obtains 
a great deal of information by staff 
inquiries and through question- 
naires which we send to companies 
in areas from which complaints 
originate. The pricing data studies 
are of particular interest and im- 
portance, I believe. 


MR. FARRAR: What factors 
determine just where you will 
conduct a public hearing? 


MR. STEED: Public hearings 
usually come about in areas in 
which a number of small business- 
men are particularly disturbed, and 
where it is evident that a public 
airing of the controversy can be 
helpful. The public interest is para- 
mount in places where conditions 
can lead to monopoly and to harm- 
ful trade practices, such as curtail- 
ment of quality, service and suffi- 
cient health safeguards. Price wars 
never serve to alleviate any of these 
ills, but rather in the long run, add 
to them. 


MR. FARRAR: When you do 





Milk distributor A. Glenn Simm of Bedford, Mass., confers 
with FTC attorney Mel Morris during the hearings in Bos- 
ton. Hearings have been held in such widely separated 
markets as Dallas, Denver, Kansas City and Boston. 
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hold a public hearing, are wit- 
nesses subpoenaed, or do they 
appear voluntarily, or both? 


MR. STEED: When public hear- 
ings are scheduled, witnesses are 
called both by subpoena and by 
voluntary agreement. Some _ wit- 
nesses, while ready and willing to 
cooperate by appearing voluntarily, 
prefer to be subpoenaed because 
of a fear of reprisal if they testify 
as volunteers. Subpoenas also help 
in providing the subcommittee with 
company records we deem essential 
to the studies being made. 

MR. FARRAR: Out of the mass 
of testimony that your subcom- 
mittee has gathered so far, can 
you discern a general pattern, 
or patterns? This applies both to 
complaints and causes of com- 
plaints. 


MR. STEED: By and large, milk 
price wars follow a fairly similar 
pattern. In almost every instance 
into which the subcommittee has 
inquired, the claim always is made 
that the entry of the gallon glass 
jug into the market brought about 
the first evidence of price disturb- 
ance. Pressures created by a pro- 
longed over-supply of milk, by the 
efforts of a new company to break 
into the market, and by the con- 
stant efforts of the large chain 
stores to increase and expand their 
share of the market, also show up 
in almost every case investigated. 
Only in a few instances did the 
difficulties involve the distributors 
in a clash of interest with pro- 
ducers. 

MR. FARRAR: There is a tend- 
ency on the part of independent 
milk distributors to blame the 
large chain organizations for 
their troubles. Do you find this 
to be justified by the evidence 
you have compiled? 


MR. STEED: The charges by 
small companies as to the guilt of 
the large chains in fomenting price 
wars have never been admitted, of 
course, by those accused. How- 
ever, there is an obvious advantage 
held by the larger companies when 
price wars break out. So far, we 
have not been able to find any 
evidence which would indicate that 
the larger companies sought to 
minimize the opportunities that 
such wars give them, to say the 


least. Some evidence has been 
gathered to indicate that the first 
disturbance arose in retail grocery 
outlets seeking to use milk as a 
“loss leader” item, or as a “tie-in 
bargain” item. 

MR. FARRAR: Just how great 
a problem —to the independent 
dairyman — is the private label, 
or private brand milk? 


MR. STEED: The private brand 
labels used by many companies do 
not constitute a pressing problem 
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to the smaller firms, according to 
what we have learned so far. Fluid 
milk is sold in many areas under 
brand names familiar to the local 


consumer. It is in the field of milk 


products other than fluid milk that 
the brand name is used more eftec- 
tively as a competitive device. This 
is particularly true of ice cream, 
cottage cheese, and condensed 


milk. 


The information we have indi- 
cates that private label or private 
brand milk sales for the most part 
are through the retail stores of some 
of the largest chain food retailers. 
For example, Safeway Stores has 
its private label or private brand 
milk — “Lucerne.” First National 
Stores, which is a leading chain 
food retailer in New England, mar- 
kets milk under its private label, 
“Brookside.” It is obvious that the 
heavy volume of milk sold by these 
and other chain food retailers under 
their private labels reduces the 
marketing opportunities of individ- 
ual processors and distributors of 
milk and other dairy products. 


However, the information we have 
also indicates that the total volume 
of private label milk handled by 
these few large chain food retailers 
amounts to only a small percentage 
of the total volume of milk mar- 
keted in this country. It is under- 
stood that Stop & Shop, Inc., the 
second largest chain food retailer 
in the Boston (Mass.) metropolitan 
area, is proceeding with plans to 
market milk under its private label. 
We do not know how many more 
are proceeding with similar plans. 
Obviously, if private label milk 
should be marketed by all the chain 
food retailers, independent proc- 
essors and distributors of dairy 
products would be shut out of a 
substantial part of the total milk 
market in the nation. 


MR. FARRAR: One of the chief 
economic and competitive prob- 
lems in the milk business seems 
to be sales below cost. There is 
some difference of opinion as to 
what cost is, or, indeed, whether 
it is possible to determine cost 
for a specific market? Do you 
have any ideas on this phase of 
the problem? 


MR. STEED: We recognize that 
various people have differing opin- 
ions about how to determine cost 
of any particular item, such as 
milk, in a specific market. Some 
hold to the view that it is quite 
difficult, if not impossible, to de- 
termine “cost.” For that reason, 
laws designed to prevent sales 
below cost have been challenged 
as unconstitutional, as being too 
indefinite, and as making it im- 
possible to express intelligently a 
lawful course of conduct. Fortu- 
nately, we recently have had deci- 
sions by the Supreme Court of the 
United States, and by the highest 
court in a number of the states, 
dealing with this problem. The 
Supreme Court of the United 
States, in the case of Safeway 
Stores, Inc. v. Oklahoma Retail 
Grocers Association, Inc., et al (360 
U. S. 334), held that the Oklahoma 
law, designed to prohibit sales at 
prices below cost, was not too 
indefinite and was constitutional. 
Also, within recent weeks, the 
Colorado Supreme Court has up- 
held the law of that state, which 
prohibits sales below cost. In doing 
so, the Court said that reasonable- 
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ness must be taken as_ guide in 
determining the validity of the 
standard prescribed by the statute, 
that “cost” does not have to be es- 
tablished “with mathematical pre- 
cision and exactness.” The Court 
rejected the contention that it is 
not possible to allocate costs accu- 
rately in industries where account- 
ing is complex. 


MR. FARRAR: The Federal 
Trade Commission decision in 
the “ice cream” cases seemed to 
take the line that trade practices 
in the dairy industry were not 
as serious, or as bad, as the in- 
dependents represent them to be. 
Does this coincide with the re- 
sults of your investigation? 


MR. STEED: Id like to be ex- 
cused from discussing the findings 
and decisions involved in pending 
cases. Therefore, I am refraining 
from discussing at this time deci- 
sions which have been reached in 
the Federal Trade Commission’s 
“Ice Cream” cases. I do not hesi- 
tate to say that small businessmen 
in the dairy industry, who have 
testified before our special subcom- 
mittee, have presented evidence 
about trade practices involving 
loans, gifts and the practice of pro- 
viding rent-free cabinets and other 
equipment by large processors and 
distributors. It appears from the 
evidence presented to us that these 
practices present serious problems 
to small and independent business 
concerns in the dairy industry. 


MR. FARRAR: What remedies 
or corrective measures does your 
committee suggest? 


MR. STEED: Our special sub- 
committee has presented two re- 
ports to the House Committee on 
Small Business, both of which were 
adopted by the full Committee 
without dissent, and submitted to 
the House of Representatives. 
Those reports are House Report 
No. 2713 (85th Congress), sub- 
mitted January 3, 1959, entitled, 
“Price Discrimination In The Dis- 
tribution of Dairy Products,” and 
House Report No. 714 (86th Con- 
gress), submitted July 27, 1959, 
entitled, “Small Business Problems 
In The Dairy Industry.” In those 
reports the remedies suggested 
were included in the recommenda- 
tions 


made by the special sub- 


committee. The recommendations 
included in House Report No. 2713 
(85th Congress) were as follows: 
that 


1. The Department of Justice, 
the Federal Trade Commission, 
and the Department of Agricul- 
ture increase and expedite the 
use of provisions of existing law 
to bring to a halt the injurious 
and unfair competitive practices 
found by this committee to exist 
in the processing and distribu- 
tion of dairy products. 


2. Congress should enact new 
legislation to strengthen the anti- 
trust laws and provide relief 
from the injurious and unfair 
competitive practices herein 
found to exist in the dairy in- 
dustry. 


3. Specifically, Congress 
should enact legislation which 
would (a) strengthen the anti- 
trust laws by providing that the 
“good faith” defense of subsec- 
tion (b) of section 2 of the Clay- 
ton Antitrust Act shall be a 
complete defense to a charge of 
unlawful price discrimination 
“unless the effect of the dis- 
crimination may be substantially 
to lessen competition or tend to 
create a monopoly;” (b) amend 
the Clayton Act so as to supple- 
ment existing laws against un- 
lawful restraints and monopolies 
by providing that violations of 
section 3 of the Robinson-Pat- 
man Act shall constitute viola- 
tions of the antitrust laws; and 
(c) amend section 11 of the 
Clayton Act to provide for the 
more expeditious enforcement of 
cease-and-desist orders issued 
thereunder, and for other pur- 
poses. 


4. The Department of Agri- 
culture should review the Fed- 
eral milk marketing orders with 
a view to taking such action as 
would be appropriate to remove 
unjust discriminations in the 
prices paid by dealers for milk 
and cream. 

The recommendations of the 
special subcommittee presented in 
House Report No. 714 (86th Con- 
gress) were to the following effect: 


The special subcommittee 
urges early consideration by the 
appropriate legislative committee 
of the Congress of the recom- 
mendations of the independent 
dairymen as contained in the 
record of hearings to date and 


the report (H. Rept. 2713, 85th 
Cong., 2d sess.) of the Special 
Subcommittee on Small Business 
Problems in the Dairy Industry 
of the House Committee on 
Small Business. 

These industry recommendations, 

in substance, are as follows: 


1. Require publications of 
prices, discounts, rebates, allow- 
ances, commissions, loans, and 
gifts by all sellers; 

2. Prohibit price discrimina- 
tions which would have the ef- 
fect of substantially lessening 
competition or tending to create 
a monopoly; and 

3. Provide for process under 
the Federal Trade Commission 
Act for temporary injunctive re- 
lief pending issuance of final 
orders in litigated cases. 

These conclusions and sugges- 
tions are tentative, but are made 
at this time in order to get them 
presented through this interim 
report for consideration. 

MR. FARRAR: Have these cor- 
rective measures been incorpo- 
rated into proposed legislation? 


MR. STEED: A number of these 
suggestions and recommendations 
have been incorporated in proposed 
legislation. One of the recommen- 
dations has been enacted into law. 
I refer to the last part of the recom- 
mendation under No. 3 set forth 
in House Report No. 2713 (85th 
Congress), January 3, 1959, for 
amendment to section 11 of the 
Clayton Act. This recommendation 
provides for the more expeditious 
enforcement of cease and desist 
orders instituted thereunder. The 
Congress on July 23, 1959, enacted 
Public Law 86-107 to do what was 
provided for in that recommenda- 
tion. A number of additional legis- 
lative proposals have been made in 
keeping with the recommendations 
I have mentioned. Those additional 
proposals are pending at this time. 
They include the proposal to 
empower the Federal Trade Com- 
mission to issue temporary cease 
and desist orders, pending the com- 
pletion of the litigation in those 
instances where litigation is pro- 
longed. Bills for that purpose dur- 
ing the last session of this Congress 
(H.R. 8841, H.R. 8842, H.R. 8843, 
H.R. 8844, and others) were intro- 
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FIRESTONE, THE LOW-COST-PER-MILE TIRE FOR ON-TIME MILK DELIVERIES! 


Firestone tires’ low-cost-per-mile is reflected in performance records of 
thousands of trucks across the country. That’s because 425,000,000 tire miles 
a year in Firestone’s own truck tire testing program prove Firestone truck 
tires are your best buy! This vast tire testing program resulted in Firestone 
Rubber-X, the longest-wearing rubber ever used in Firestone truck tires. 
It also resulted in Firestone Shock-Fortified cord which means extra miles 
of service out of every tire. Get performance proved Firestone truck tires, 
on convenient terms if you wish, at your nearby Firestone Dealer or Store. 
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There Were Two Men... 





Timothy Mojonnier 


Walter C. Moore 


By NORMAN MYRICK 


The years are leaves falling away quietly from the great tree. The years are leaves in green 


and scarlet and gold, coming and going so softly that we are scarcely aware of their passing. The 


years are names that grow into yesterday and move boldly into tomorrow. The years are hopes and 
dreams and ideas and work that become a part of an infinite forever. 


HERE WERE two men who came and wrote 
their names upon the years. They were gentle 
men, vigorous men, talented men who walked 

where none had walked before. Their names were 
Walter C. Moore and Timothy Mojonnier. 


Walter Moore worked most of the 76 years of 
his life. He was a railroad man. He owned a dairy 
farm and had a milk business. He was milk market 
administrator in the Denver market. He founded 
the Denver Milk Producers Association and became 
its first general manager. Some measure of his 
stature can be found in his presence on the executive 
committees and the board of directors of such or- 
ganizations as the American Dairy Association, the 
National Dairy Council and the National Milk Pro- 
ducers Federation. 


But these things do not tell very much about 
Walter Moore. He had a way, a wisdom, an instinct 
for people. He was able to translate basic principles 
into practical working form in a manner that people 
could understand. He worked out a_ base-rating 
plan for members of DMPS. He set up a program 


where the base was not established at the beginning 
of the year but at the end of the year. Months 
when production was most nearly in line with 
market demand were selected as the base months. 
No producer knew what those months were going 
to be, consequently no producer could build up 
production for a few special months in order to 
establish a high base. The incentive was all in the 


direction of sound production for the market. 


There were other problems, most of them con- 
nected with people in a changing market and a 
changing society. To each problem Walter Moore 
brought a characteristic touch of practical wisdom 
that forestalled rashness and stagnation alike. He 
was a slight man physically, almost frail, yet there 
was about him a strength of mind and spirit that 


made him a man to remember. 


We did not know Mr. Mojonnier as we knew 
Walter Moore. We knew the name as all of those 
who work in the dairy industry must know it. The 
big blue book with its 888 pages of technical infor- 
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TOTALLY NEW WAY TO MAKE MILK RUNS PAY... 








CHEVY’S BIG NEW BUILD FOR ’60! 


@ Chevrolet chassis-cowl models for milk delivery 
vehicles represent the biggest advance in trucking 
history, an advance that can save you money on 
every route. Independently suspended front wheels 
step right up and over bumps to virtually eliminate 
severe impacts that can wear out trucks and tires 
before their time. You profit by a big savings in 
maintenance and reduced cargo breakage; get more 
work done in a day because these trucks float over 
bumpy streets or rough roads with fewer slow- 
downs. And, you'll find that route salesmen stay 
fresher, work better, thanks to Chevy’s new ride. 


Chevrolet chassis-cowl models for ’60 are readily 
adaptable to a variety of custom-made delivery 
bodies designed for drop-frame or conventional 
construction. They are available with 115-, 127-, 
and 133-inch wheelbases . . . and all are powered by 
Chevy’s sure-saving Thriftmaster 6-cylinder engine. 

When you select the Chevrolet chassis-cowl 
model to fit your needs, you may rest assured it 
will step up to your toughest milk delivery duties 
... and step way out front in money-saving work- 
ing ability. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 


1960 CHEVROLET STURDI-BILT TRUCKS £zZaageraa” 


Write No. 45 on Reader Service Card 


April, 1960 


45 








46 


Techniques of 


MOTIVATION RESEARCH 


HEN a customer who has 
been buying a particular product 
ceases to buy that product the sales 
manager wants to know why. Con- 
versely, when a new product or a 
modification of a current product 
is being developed the manufac- 
turer wants to know what sort of a 
reception it will be accorded. The 
obvious way to find out the answers 
to these questions is to ask the 
former or the potential customers. 
It is a reasonable course to follow. 
However, it is not as easy as it may 
seem at first glance because re- 
sponses to direct questions on buy- 
ing behavior have been found to 
represent only a part or a sur- 
face reaction. The real reason is 
often well hidden, even from the 
customer. 


The type of survey normally used 
to measure attitudes and opinions 
about brand identification, appeal 
recall, measurement of believabil- 
ity, brand loyalty, product perform- 
ance, etc. approaches this end. But 
who determines whether the formal 
structure of these questions really 
constitutes the basis upon which a 
majority of consumers can identify 
their actions when purchasing food 
items? To meet this problem a 
technique known as motivational 
research has been developed. The 
basis for most motivational research 
concepts is found in Freudian psy- 
chology. From this base, methods 
have been evolved which show 
the psychological manner in which 
consumers react in the purchases 
needed to meet the requirements 
of the average American family. 


Before the use of motivational re- 
search the food survey question- 











By WAYNE P. HANSEN 























Using projective techniques to determine why consumption of 
“X” spread fell off during the summer months, housewives 
were asked to study the above drawing and tell a short story 
about it. Past experiences and inner feelings are projected into 
the scene. 


naire was composed from “known 
experience” with purchaser be- 
havior. From this point the market 
researcher interjected what his 
client or company wanted to know, 
without understanding whether the 
approach to, and/or definition of 
the problem 
covered. 
“Old” Approach 

An example of this “old” ap- 
proach would be the determination 
of why a certain type of spread 


was really being 


for bread had a lower pattern of 
consumption during the summer 
months. The company and the 
market researcher thought they 
knew of a few factors, one of which 
they would find in a survey was 


the most important to combat in 
future advertising appeals. The 
known disadvantages to the use of 
this spread during the summer 
months had been set for a rank- 
ing on the questionnaire as follows: 


A. Separation of the components 
during hot weather. 


B. Undue melting and absorption 

into bread causing sogginess. 

C. Discoloration of the spread at 

high temperatures. 

This particular phase was just 
one part of the over-all structured 
questionnaire to determine ways 
and advertisings appeals to circum- 
vent adverse consumer reaction to 
the use of this product during the 
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niques. They were first shown a 
series of four pictures which were 
hand drawn, had a limited amount 
of detail, and contained no cap- 
tions. In this approach the house- 
wives were to project their own 
inner thoughts regarding the sand- 
wich preparation and eating scenes 





IT CERTAINLY IS A 
HOT DAY. THIS 
SANDWICH I’M EATING 
1S MADE WITH “X" 







SPREAD. ITIS 

















A second series of pictures combined cartoon and sentence 
completion techniques, permitting the housewife to express her- 
self freely. Sentence in balloon at left was to be completed and 
the blank balloon at right filled in. 


summer months. The survey was 
conducted at great expense and 
meaningful results were thought to 
have been obtained as a conse- 
quence. Obviously, housewives 
when interviewed had no other 
choices than those given on the 
survey form to consider. When 
they did mark another reason down 
in the space designated “other 
icleeceriasett ,” their first reaction in 
the majority of cases was to leave 
it blank, or enter some nominal 
reason not really the cause for their 
underlying refusal to accept the 
food product on a_year-around 
basis. 


The new approach taken by this 
company in its promotional and 
advertising campaign to increase 
the summer usage of its spread did 
not materially raise its rate of sale 
over that market share it had en- 
joyed previously. 


Some time later a competitive 
producer who had been studying 
the problem for a substantial pe- 
riod of time employed a market 
researcher familiar with the be- 
havioral sciences, of which motiva- 
tional research is a part. The 
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individual was given instructions to 
conduct some type of research to 
lick the summer “drop-off” prob- 
lem. A consumer survey was in- 
augurated which was predicated on 
the basis of an “open mind” as far 
as just what should be asked of the 
type of housewife who bought this 
spread during the seasons other 
than summer. 


Selecting Interviewees 


Initially, a representative num- 
ber of housewives were selected 
to be interviewed through the use 
of projective techniques and the 
depth probe. These women were 
chosen on the basis of the sim- 
ilarity of characteristics they pos- 
sessed in relation to homemakers 
in general who use this spread 
food product. In the majority of 
cases these housewives had at 
least two children under 18 years 
of age. Their husbands in most 
instances were factory workers, 
service personnel and laborers who 
ate a home-prepared lunch of 
sandwiches, etc. 

This group of women were 
queried in a general way through 
the use of the following tech- 


by describing what the individuals 
portrayed in the pictures were 
thinking or saying to others. The 
women had to fall back on thei 
own food experience. They had 
to fill in the details that were lack- 
ing. They were told to tell a short 
story about each of the pictures. 
These homemakers had to rely on 
their inner feelings and past sub- 
conscious conflicts in projecting 
what these average-appearing in- 
dividuals were saying. 


One scene showed a housewife 
preparing sandwiches with a 
spread obtained from a jar marked 
with the name of the product cur- 
rently being researched. The day 
was hot since a fan was on, a 
thermometer on a wall showed it 
to be quite hot and a calendar in- 
dicated it was the month of July 


One of another series of pictures 
portrayed one laborer speaking to 
another as they ate sandwiches 
while at lunch. A clock on a near- 
by building indicated it was 12 
o'clock. The sun was beating 
down. The men were obviously 
perspiring —they had their shirts 
off, sweat was trickling down their 
bodies and their hair was tousled. 
In a balloon one laborer remarked 
to the other, “It certainly is a hot 
day — this sandwich I am eating is 
made with ‘X’ spread. It is 
sitinbseipeuiiasin ” The housewife is asked 
to supply the rest of the sentence 
and is also requested to fill in the 
reply in the blank balloon shown 
above the other worker who is 
also at lunch. 


T.A.T. Test 


The second picture shown is a 
combination of the cartoon and the 
sentence completion techniques. It 
is more structured than the first 
illustration presented. The latter 
is called a thematic apperception 
test. (T.A.T.). It gives the respond- 
ent more freedom in supplying 
answers and is therefore less di- 


(Please Turn to Page 132) 


47 








New DRINK SENSATION 


en GOW COW 


=~ MALT 


GET NEW BUSINESS FAST! 
AVAILABLE IN VANILLA AND 
CHOCOLATE! 
COW COW MALT SALES ARE 
PLUS SALES! 

UP TO 50% PROFIT! 












The really NEW Cow Cow 
Ready to Serve Malt has been 
field tested and proved. 
Dairies selling Cow Cow re- 
port astounding results. 
When presented to their cus- 
tomers and prospects Cow 
Cow has met with instant 
acceptance and amazing 
enthusiasm. Cow Cow has 
proved itself an excellent 
“door opener" and is a na- 
tural for restaurants, cafe- 
terias, theatres, hospitals 
etc., as well as the retail 
consumer. 


STOCK PLATES FOR CARTONS 
AND CLOSURES ARE 
AVAILABLE 








available to dairies — posters, 
point - of - sale - advertisements, 
radio — television etc. There's 
@ promotional piece every 
requirement. 


Contact Your Nearest 
Meyer - Blanke Repre- 
sentative, Or Write For Complete Details. 
© 1959 &. Ciy., S. A, Tax. “Registration Applied For 2) 
MEYER-BLANKE CO. 


LABORATORY DIV.—ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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MIF OFFICIAL URGES INDUSTRY TO 

DO A BETTER MERCHANDISING JOB 
Richard J. Werner, executive director of the 
Milk Industry Foundation, says that the dairy in- 
dustry should go to the consumer to find out the 
things the industry needs to know to do a better 
job of marketing milk and milk products. Speaking 
before the 6th Annual Conference for Milk and Food 
Sanitarians and Technologists at Washington State 
University, Mr. Werner said, “Too long we have been 
an industry that has overlooked the importance of 
satisfying the consumer. Too long we have tried 
to sell the consumer what we wanted to sell rather 


than what he wanted to buy.” 


Consumers Have “Guilt Complex” 

Turning his attention to the consumer, Mr. 
Werner declared that American consumers have a 
guilt complex about their failure to drink milk regu- 
larly. He based his comments on a consumer study 
conducted by the Alfred Politz organization which 
indicated that while 96 per cent of the American 
adults think milk is important in the daily diet, 
only 70 per cent of these people drink milk on an 


average day. 


After quoting more statistics showing the public 
does not practice what it preaches, Mr. Werner said 
that the data revealed a “guilt complex among con- 
sumers” and should be brought to their attention 
to shock them into the realization of how far they 
deviate from self-admitted standards of sound 
nutrition. 


EXPOSITION FOR TRUCK FLEET 
OWNERS SCHEDULED FOR OCT. 

A program built exclusively on the needs and 
interests of fleet owners will be offered by the first 
Fleet Maintenance Exposition, scheduled for the 
New York Coliseum, October, 1960. 

James D. 


Private Truck Council of America, Inc., Washington, 


Mann, managing director of the 


D. C., sponsor of the exposition, announced that the 
program will feature a combination of workshop 


sessions, panel discussions and problem clinics. 


“These interests were taken from discussions 
with fleet owners, themselves,” Mr. Mann said. “The 
program is being planned to their order. The exhibit 
area of the Exposition also will be designed to supply 
information that fleet owners say they need and to 
support the instruction given in the conference 
sessions.” , 

Some of the areas in which the fleet operators 
showed much interest were: shop maintenance tech- 
niques, operating records and accounting procedures, 
shop equipment, new vehicle types, selection of 
mechanics, safety regulations and requirements and 
deferred maintenance. 
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Rich's veget 


toppin 
advantages 


S 
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in price e Growing popularity 
e Lower in 





wow! 


PUT YOUR NAME 
ON THE LABEL 


.-,and more profit in 
your pocket / 


If you're selling the same brand of pressur- 
ized dessert topping as your competitor... 
same high price...same low markup...then 
here’s good news for you! 

Starting now, you can sell topping under 
your own brand name at a much lower price. 
The markup? Better than half again as much 
markup for both you and the retailer! 


HERE'S HOW Rich Products Corp. 
will stock a supply of specially imprinted 
cans, ready to be filled, gassed, sealed and 
shipped to you upon receipt of your order. 
Same superb, vegetable-base topping will 
be used in filling your order as that which, 
as Rich’s WHIP TOPPING, decorated 
more than 200,000,000 desserts last year. 


RECOMMENDED RETAIL 


PRICE 39¢ Rich’s low price to you 
makes possible a retail price of 39¢ while 
allowing more markup for both you and the 
retailer! But price, markup and the advan- 
tages of your own name are just part of the 
story. Your own brand topping will elimi- 
nate confusion at split stops. And since this 
topping will stay fresh for months at 40°, 
there’s no more need of code dating. 


The number of dairies to which Rich Prod. 
ucts Corp. can offer these arrangements is, 
of course, necessarily limited. So we suggest 
you get all the details right away by writing 
to: Rich Products Corp., 1141 Niagara St., 
Buffalo 13, N. Y. Or phone GArfield 3211 
in Buffalo. 


RigetH FROUUCET S COG . 


Manufacturer of the first nationally distributed dessert topping 
... originator of vegetable-base whipped topping 
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Engineering 


for 
maximum profit 


To make the most money 
from a plant, 
management should make 
economic studies 

before designing and 


building it 


By HARRY GRIFFIN 


een is too often used solely as a 
design and layout tool for carrying out a project that 
has been predetermined without the benefit of eco- 
nomic studies. These studies are important because 
they help to ascertain the hourly rate of production 
necessary to insure the lowest operating cost and the 
highest return on the investment. 


Today, labor is one of the most expensive items 
in the operation of a milk plant. This cost can be 
reduced to a practical minimum by studying the 
relation between unit labor cost and the correspond- 
ing unit investment cost for equipment of increasing 
output. 

As a superficial example, compare the various 
dollar details of two pieces of production equip- 
ment — one having a capacity of 20,000 pounds per 
hour, requiring one attendant at $2.50 per hour, 
and the other an identical unit except that the 
capacity is 40,000 pounds per hour and costs an 
additional $5,000. 


Cost Analysis 


In the first instance the labor cost amounts to 
$0.0125 per hundred pounds of milk processed 
against $0.00625 in the second case. On a relatively 
small manufacturing operation of 50,000,000 pounds 
of milk per year, this represents a yearly saving in 
labor of $3,125. On this basis, the $5,000 borrowed 
at 5 per cent would be returned in about 20 months, 
after which there would be a continuing yearly profit 
of $3,125 for the life of the equipment. 


The above is a theoretical analysis made overly 
simple for the sake of clarity. Also, it covers only 
one piece of equipment, but a complete line or all 
the lines in a plant can be grouped together and 
studied as one unit, using equipment with varying 
capacity rates for comparing costs until a pro- 
duction rate has been found that will result in the 


lowest possible operating cost. 


These principles can be applied to a fluid as 


well as a manufactured milk operation. 


Further the example given makes the point that 
borrowed money for purchasing equipment is far 
cheaper than labor; that higher and higher pro- 
duction rates with the resulting reductions in oper- 
ating costs are necessary to meet competition and 
maintain reasonable profit levels; that more atten- 
tion should be given to modernization and replace- 


ment of antiquated and low-capacity equipment; 





Harry Griffin, head of Griffin Associates, engi- 
neering consultants, is a seasoned designer and 


builder of milk and other food processing plants. 
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that possibly obsolete plants should be abandoned THEORY IN CHART FORM 


and replaced with plants offering better profit- 
making potentials; and finally, that any changes or 
additions should be carefully studied to insure the 
greatest return on the investment. 


If a new factory is being considered, then 
economic studies should be a “must.” The study of 
three to five levels of hourly production rates will 
indicate the one with the lowest over-all operating 
cost. 





Determining Operating Costs CHART 1: The curved line represents the charge- 


able cost of equipment. Chargeable 
predicted the relations given below. The studies cost rises as the rated production of 
showed that it would be most expensive to operate the equipment increases. 


Economic studies of the two proposed plants 


the small capacity lines. Therefore, the cost of 
operating any of the other capacity lines was 
measured against the cost of operating the small 
| capacity line, which was rated at 100 per cent. 
These particular studies projected that the cost 
of operating the plants with the third largest capacity 
lines would be the most efficient and economical. 
Actual operating costs after the lines had been 
selected proved that the cost anticipated in the 
economic studies were substantially correct. 


PLANT NO. ONE 





Operating 
Item: Costs 
1. Small capacity limes................c0scsscesse0se 100% 
2. Next larger capacity lines.................... 91% 
3. Next larger capacity lines.................... 86% 
4. Next larger capacity lines.................... 90% CHART 2: The curved line indicates that the 
5. Next larger capacity lines.................... 96% labor cost decreases os production 
. capacity increases. Vertical lines are 
= different capacity rates. 
PLANT NO. TWO 
1. Small capacity lines....................ceccsees 100% 
2. Next larger capacity lines.................... 87% 
| 3. Next larger capacity lines................0... 72% 
4. Next larger capacity lines.................... 91% 
, 5. Next larger capacity lines.................... 98% 


The theory behind this method of determining 
the lowest operating cost is shown in the three charts. 
Chart No. 1 shows that the chargeable cost of equip- 



















N 
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, ment increases as its rated production capacity in- RY 
“ . Oh 
creases. Chart No. 2 shows that labor cost decreases Ke 
. . . y a) nw 
as the production capacity increases. Chart No. 3, 5 6 
, , ‘ = iw 
by means of plotting curve 1 against curve 2, pro- 
«“ » . . P ° z 
duces a “total cost” curve which in turn indicates 
wy 
. . » i 
| the capacity equipment that should be used to Ss: ABH 
; : ‘ uy = x/8 
obtain the lowest production cost. Be gS A 
x 
. . oop SOK eve DIFFERENT CAPACITY RATES — 
Economic studies are not difficult to make, 
| but they do take a considerable amount of time CHART 3: Here Chart 1 (chargeable cost of 
and patience. However, there is compensation in equipment) is superimposed over 
: the knowledge that scientific study has taken the Chart 2 (labor cost). The intersection 
1; : - , tage of the two curved lines shows what 
J place of guessing and that maximum profit is 


capacity would be most efficient, 
economical and profitable. 
Norris Dispensers, Inc.—Write Nos. 52-53 on Reader Service Card — 


view April, 1960 5] 


practically assured. 





NORRIS 




















DISPENSERS 
AND VENDERS 


GET MORE 
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NEW 


PLASTIC CLOSURE 
FOR CUP STYLE 
DISPENSER CANS 


Easier, faster, more economical. 
Ask for details and prices. 




















NORRIS N-10 SUPER DISPENSER NORRIS MILK VENDER - 
Shown mounted on Norris N-10 réfrigerated storage The only completely automatic milk carton vender on a an 
stand which holds two 5-gallon cans in reserve. Dispenser the market. Coin operated; no buttons to push, no to de 
holds two 5-gallon cans; serves 160 eight ounce glasses levers to pull! Simplest and easiest to maintain with } } milk 
of milk. Stainless steel construction. Adjustable tempera- only three moving parts per rack. Three drink selections. ; ai 
ture control. Height 39%”—width 27”—depth 177%”. Coin return; light indicates when selectian is sold out. 

Super series also includes N-5 holding one 5-gallon can, Standard coin mechanism accepts nickels, dimes and stant 
16” wide, and N-15 holding three 5-gallon cans, quarters, giving change in nickels. Other coinages can other 
372” wide. Refrigerated storage stand for N-15 dis- be obtained. Extra large capacity. Holds 210 half-pints refrig 
pensers, also available, stores three 5-gallon cans. or third-quarts, or 162 full pints. Height 78%2”— open 


Cream dispenser in the door available on N-10. width 31”—depth 282”. 
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this home dispenser 
will regain and hold 
those big family stops! 














im your customers enjoy the convenience, economy and quality 
of a Norris milk dispenser in the home, and you will regain 
and hold those big family stops! Basically, it’s the same famous 
Norris milk dispenser you use for wholesale stops, but it is designed 
to delight the housewife by making cold, aerated, better-tasting 

} milk instantly available. 

The Norris home dispenser automatically keeps milk at a con- 
stant 35° F., and has an extra compartment for cream, butter and 
other dairy products. This gives your customers more space in their 
refrigerators and also reduces by one-third the number of door 
Openings per day inflicted on the family refrigerator. 

Rebuild your retail route sales and increase your profit with the After more than 10 years, over 95% of 

Norris refrigerated home dispenser. all Norris Dispensers are still in service. 











The Effects on Markets 
Of Concentrated Milk 


EW concentrated milks will 
have major effects on milk market- 
ing, R. K. Froker, dean of Agricul- 
ture at the University of Wisconsin, 


said. 


Froker, speaking to a Farm and 
Home Week audience at Cornell 
University, concluded that the re- 
tail price of sterile concentrated 
milk would probably average four 
to six cents per quart equivalent 
below fresh whole milk in stores. 


Froker was summarizing current 
trends in dairy markets and con- 
sidering effects of technological de- 
velopment in the dairy industry. 
The sterile concentrated milk, de- 
veloped at Wisconsin, is one of 
several new technological changes 
approaching the dairy industry. 
The product is now in the pilot 
stage but not yet in commercial 
production. 


The Wisconsin dean drew these 
conclusions about sterile concen- 
trated milk: 

(1) As the new product is fur- 
ther developed and marketed, there 
will be a narrowing in the spread 
between prices to producers for 
manufacturing milk and milk for 
fluid markets. Milk for fluid use 
will likely come down somewhat 
and milk for manufacturing will 
go up. 


(2) Added savings and conveni- 
ences in handling and storing the 
concentrated milk will cause some 
further shift from home delivery to 
store sales. 


(3) There will be some increase 
in total consumption. The over-all 
market for milk will strengthen. 


(4) Dairymen should think more 
and more in terms of the national 


market, perhaps also the export 


market and less and less in terms 
of individual city markets. 

(5) As production of sterile con- 
centrated milk increases there will 
be less need for our present com- 
plicated system of classified sales 
and class prices. We can also ex- 
pect less seasonal stress on prices, 
since a plant’s entire milk supply 
can be made into the product re- 
gardless of the time it is produced. 

(6) Concentrated milk offers a 
way to materially reduce the cost 
of handling and marketing milk. 
Froker said producers in fluid milk 
markets might well consider how 
they can use this method to cut 
marketing costs and develop sales 
rather than look upon these new 
products only as a threat to present 
markets. 


Product Development 

The sterile concentrated milk is 
one of five product developments 
underway at the University of Wis- 
consin to reduce market costs, 
broaden markets, and increase con- 
sumption of dairy products. These 
include fresh concentrated milk, 
sterile concentrate, frozen concen- 
trate, improved dried whole milk 
by conventional processes and low 
temperature drying. 

The sterile concentrated milk can 
be stored for several weeks or 
months with or without refrigera- 
tion. It is reduced from whole milk 
three to one. The sterilizing period 
for the milk is a matter of seconds, 
and the product has definite ad- 
vantages in convenience and flavor. 

Wisconsin has produced a fresh 
concentrated milk that is rated very 
acceptable in quality and flavor. It 
does not have the keeping quali- 
ties or the market potential of a 
sterile product, Froker said. 


Froker summarized some of the 
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economic problems of the dairy in- 
dustry. He said over the years 
economists and others have con- 
sidered three things — milk produc- 
tion, population, and consumer 
incomes — as the main factors de- 
termining the prices for milk and 
milk products, and in turn the 
prosperity of dairy farmers. These 
are all favorable but have not 
brought a prosperious dairy indus- 
try at this time. 


Demand for Fat Down 


Froker said we must seek other 
factors to explain the present un- 
satisfactory price and income situ- 
ation to milk producers. Over the 
past two decades there has been a 
general weakening in demand for 
milk fat. There are two principal 
causes for this. One is the substi- 
tution of vegetable fats and oils, 
particularly an improved and col- 
ored margarine; and the other is 
the de-emphasis on animal fats in 
the diet. 


On the other hand non-fat milk 
solids once fed in large quantities 
to chickens, pigs and calves as skim 
milk are now sold for human con- 
sumption. The quantity of whole 
milk sold off the farm has doubled 
since 1940. Even so, the expanded 
consumption has not absorbed the 
tremendous increase in supplies of 
non-fat milk solids placed on the 
market. 

Froker concluded that new and 
improved products from within and 
without the dairy industry together 
with changes in dietary habits are 
important factors influencing the 
dairy market. 

Froker also concluded that the 
new and improved products will 
present problems of adjustment to 
the dairy industry. But they also 
offer great opportunities. 
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YOU CAN SERVE SUPER-FRESH, 


HIGHEST QUALITY 


BACON 


To At Least 20% of 
Your Customers 


MAIL CARD FOR 
DETAILS 


BUSINESS REPLY MAIL 
No postage stamp necessary if mailed in the United States 


p 


e w 


H. W. GIVEN CO. 
ARDMORE, PA. 


First 
Class Permit 
No. 421 
Ardmore 
Pa. 





Please send me complete details 
Smoked Mid-West BACON. 


NAME 


ADDRESS 


SIGNATURE 


on ARDMORE FARMS 


MAKE ALL YOuR 
EGG CUSTOMERS 


BACON 


CUSTOMERS, 
[fete 








Presti: 


Dairie 
20% 
tie lare| 
No cc 
custo 


a nev 


Your n 
For co 


Phone 





150 dairies already call 
ARDMORE FARMS BACON 
“King of By-Products.”’ 
Freshest, best-tasting 
Bacon ever... better than 
bacon costing 6-10¢ more. 
Averages 26 lean slices 
per pound. 


Prestige builder! 

Dairies report averaging 
20% of retail stops on 
standing order basis. 
No complaints... 
customer good-will at 


a new high! 


Easy-to-handle, 
easy-to-demonstrate 
dairy-package with handy 
slide-out tray. Flip! and 
it’s reclosed .. . perfect 
protection for that good 
old smokehouse flavor. 


Your move, Mr. Dairyman! 
For complete details, write, 


Phone or wire collect: 


H. W. GIVEN CO. 
lity Refrigerated Foods 

ARDMORE, PA. 

WITS Wane Bre sele) 








ARDMORE FARMS BACON, 
plus our prescribed 


ready-to-go promotions, 
enables dairies to jump 

route averages $50 per 

week. 


Geo. A. Hormel & Co., 
unquestioned leader in 
top-quality Bacon, packs 
Number One Premium 
Grade ARDMORE FARMS 
BACON exclusively for 
H. W. Given Co. 


Regular high-speed 
refrigerated truck deliveries 


from Ardmore, Pa., and: 


Framingham, Mass. (TRinity 2-4260) 
Carnegie, Pa. (BRowning 6-0110) 
Cincinnati, 0., 1320 W. 8th St. 
(CHerry 1-7167) 








Radiation Study to Begin in St. Louis 


HE SECOND in a series of 
long range studies of environmental 
radiation, in various sections of the 
country, is being initiated in the 
St. Louis, Mo. area, Surgeon Gen- 
eral Leroy E. Burney announced 
on March 24. Purpose of the 
studies is to determine the signifi- 
cance of previous findings concern- 
ing radiation levels in that area, 
according to Dr. Burney. 


The project was announced si- 
multaneously by Dr. C. Howe 
Eller, Commissioner of Health, St. 
Louis County, and Dr. J. Carl 
Smith, Director of Health and Hos- 
pitals, City of St. Louis. 


The studies will begin in the 
near future with a preliminary sur- 
vey of dairy farms in the various 
milk sheds serving St. Louis. The 
survey will consist of investigations 
of water supplies, sources of animal 
food, climate, farming and animal 
feeding practices and other vari- 
ables that may be associated with 
different types and levels of radio- 
activity in milk. The final phase 
of the milk shed study will consist 
of field experiments to determine 
whether, if necessary, the radio- 
active content of milk can be re- 
duced by modifications in dairy 
farming practices. 

Previous Findings 

One objective of this series will 
be to determine whether previous 
Strontium-90 findings will obtain 
throughout the entire St. Louis 
milk shed, or only part of it. The 
levels of Strontium-90 have been 
somewhat higher in the St. Louis 
milkshed than in other areas. How- 
ever, the St. Louis average levels 
have below those which 
the National Committee on Radia- 
tion Protection and Measurements 


been 


(NCRPM) consider permissible for 
life-time exposure by the general 
population. 


Techniques developed in the St. 
Louis study will be applied to sim- 
ilar milk shed investigations being 
planned for several other major 
metropolitan areas in the United 
States by the Public Health Service 
in cooperation with State and local 
health authorities. 

Cooperating Agencies 

The St. Louis study is an out- 
growth of negotiations over the 
past several months culminating in 
arrangements among the Federal, 
county, and city health agencies 
which are expected to become 
effective within a few days. Under 
these arrangements the Federal 
government will reimburse the St. 
Louis County Health Department 
for the cost of personnel, materials, 
supplies, and travel directly in- 
volved in the first phase of the 
study. The County Health Depart- 
ment is authorized to enter into 
agreements with local health de- 
partments in adjacent states for 
the collection and delivery of sam- 
ples of milk, water, cattle feed, and 
other materials needed for analy- 
sis. The Federal government will 
furnish certain necessary laboratory 
equipment to the St. Louis group, 
and the Public Health Service's 
Sanitary Engineering Center in 
Cincinnati, Ohio, will assist in lab- 
oratory analysis of samples. 

The Federal financial share for 
the remainder of fiscal year 1960 
will amount to $35,700. The total 
Federal share for fiscal year 1961 
will be around $100,000. 

Because of the wealth of general 


information that will be developed 
on environmental radiation in the 


St. Louis area, it is expected that 
more elaborate investigations will 
follow the initial milk shed study. 
Such additional research would be 
part of the nation-wide effort of 
the Public Health Service and State 
Health Departments to interpret 
the significance of radioactivity in 
the environment. They will be con- 
cerned with radioactivity measure- 
ments in water, air, milk, and other 
foods as well as radiation exposures 
from medical and dental X-rays. 
Major emphasis will be given to 
obtaining precise measurements of 
the amount and kinds of radio- 
activity taken in by people and also 
the amounts retained within the 
body. Actual radioactivity of diet- 
ary, water and air intake among 
large numbers of individuals will 
be analyzed, and, by measuring the 
radioactivity of body wastes, the 
amounts retained as total “body 
burden,” determined. 


The first of these comprehensive 
studies, in San Juan County, New 
Mexico, was announced a _ week 
earlier by Surgeon General Burney. 


The Public Health Service’s Divi- 
sion of Radiological Health pointed 
out that the increasing use of 
nuclear, medical and dental X-rays, 
and radioactive isotopes for indus- 
trial and medical purposes makes 
it mandatory for official health 
agencies to begin accumulating 
precise knowledge of the amounts, 
kinds, sources, and body retention 
of radioactive substances in many 
different population groups. Such 
knowledge is necessary in order 
that health officials may be able to 
determine when actual or potential 
health problems exist, and to de- 
velop methods for coping with 
such problems. 
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LACTOSE.BOOSTS,._ 4 
THE “FRUIT FLAVOR” 


IN ALL YOUR DRINKS! 


From oranges to grapes, Lactose retains and extends the fresh fruit appeal. 
Countless fruit based food products now depend on this unique property. 
Lactose will give your fruit drinks a truer fruit flavor, a more satisfying taste. 
It produces a fuller bodied drink without altering the sweetness level. 
Lactose also improves the flavor and body of fluid milk products, ice cream, 


bulk starters and cottage cheese. 

Only Western can supply Lactose in a full range of particle sizes. Strict 
chemical and bacteriological specifications, rigid quality control and years of 
experience assure top performance. 

Take a good look at Lactose! For complete information, write Technical 
Service, Department 26D. 
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FRUIT—FLAVORED MILK 


By G. V. GUDNASON, R. F. HOLLAND and W. F. SHIPE 


ENEWED interest in the manufacture of fruit- 
flavored milk has recently been shown by the dairy 
industry. The idea of fruit-flavored milk is not a 
new one. It dates back to 1921 at least when Sammis 
(5) first prepared such a beverage and offered it 


for sale at the Wisconsin State Fair. 


Since that time fruit-flavored milks have re- 
ceived consideration from time to time. During the 
years 1924-1942 a number of research articles ap- 
peared in American medical journals concerning the 
consumption of such milks. The object of this re- 
search, however, was mainly to improve milk for 
infant feeding, and to help cure peptic ulcers. The 
conclusions, in general, were that they were quite 
effective for these purposes. At the same time dairy 
industry workers were examining the possibilities 
of using the fruit flavors to increase consumption of 


milk, especially by children (1, 3, 6). 


Various surveys have shown that there is little 
doubt about the acceptance of fruit-flavored milk 
as a beverage (1, 3, 6). An acceptance survey con- 
ducted by Mr. Gudnason at the Cornell Farm 
and Home Week in March, 1957, confirmed this 
In this survey two flavors were used, a commercial 
strawberry syrup and an orange flavor, especially 
made for the survey. The flavored milks were pack- 
aged in half-pint paper cartons and placed in a 
vending machine. Near the machine was placed a 
table with questionnaires, asking what flavor had 
been bought, whether or not it had been liked, and 
whether the consumer thought he would buy it 
again. The milks were sold at regular prices, rather 
than given away. This method was thought to be 
the most conducive to honest answers from the 
participants, who consisted of high school teenagers 
and adults. The results from the survey are shown 
below. 





G. V. Gudnason, a candidate for the Ph.D. 
degree at Cornell University with a major in Dairy 
Industry, prepared this article in association with 
Dr. R. F. Holland, head, and W. F. Shipe, of the 
Department of Dairy Industry. 


In the Cornell test, orange and strawberry 
flavored milk were sold through vending 
machines. Above, Author G. V. Gudnason 
loads machine. Acceptance survey was 
conducted during Farm and Home Week. 


Questions Strawberry Orange 


Yes No es ‘No 
Did you like it? 116 16 28 
Would you buy it again? 109 23 35 
The formulae for the drinks were as follows: 
Strawberry — 36 qts. pasteurized and homoge- 
nized whole milk 
5 qts. strawberry dairy base 
10 ml. 15% phosphoric acid 
The pH of this milk was 5.7 
Orange 36 qts. pasteurized and homoge- 
nized whole milk 
8 lbs. sugar 
2 qts. concentrated orange juice 


(commercial) 
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THE MAN WITH THE LILY PLAN GIVES YOU A LID THAT 


RESISTS MOISTURE 


New plastic lid with 9 features never before avaneaee ¢ ina sug cover 


Now Lily* gives you the only closure that 
grips firmly, yet is easily removed and 
reclosed by hand! New Lily Opaque 
Overall Plastic Cover for Nestrite* con- 
tainers ends whey or juice absorption 
Problems forever! And it’s the only cover 
that gives you all nine of these wonderful 
advantages: 

(1) Sturdy construction; (2) dimen- 
sional stability; (3) positive closure; (4) 
resistance to moisture vapor and water; 
(5) easy opening and closing, with no 
hook opener required; (6) smooth, shiny 
Surface that takes printing easily, wipes 
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clean with a damp cloth; (7) appealing 
sanitary look, top and bottom; (8) design 
permits efficient, automatic capping; and 
(9) economy. 

For: full information about this and 
other exciting Lily products, mail this 
coupon today. 


LILY-TULIP 


#T.M, REG. U, S. PAT. OFF. 


Lily-Tulip Cup Corporation 
Dept. AMR-460 
122 East 42nd Street, New York 17, N. Y. 


Please send: Free Samples 1 Informative Literature 0 
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For WMarimum Value in al960 Retat, 
Wholesale or Tee Cream “Pnuck Body... 





Order -NORTHAIR 


vil, 
4 


from SOUTHWEST 





NORTHAIR RETAIL MILK TRUCK BODY... Mode! 30-96 
—Equipped with patented, flush-type rolling door in rear, 
with Dutch door in the cross wall or door designed to fit 
your specific requirements. Body shown has load space 8 
feet long. (Other body sizes available.) Temperature 
range: 35° to 40°. 





NORTHAIR WHOLESALE MILK TRUCK BODY... Model 
34—Also features exclusive, flush-type rolling doors. Body 
shown is 14 feet long. (Others available in 9,12 and 16- 
foot standard lengths.) Temperature range: 35° to 40°, 
Has wood-filled rear bumper. 





NORTHAIR ICE CREAM TRUCK BODY... Model 65— 
Has all-plastic side doors and frames. Body shown is 15 
feet long. (Other body sizes available.) Capacity is 1700 
gallons of ice cream. Temperature range: 0° or below 


throughout. 
For Additional information li '- 
Write, Wire or Phone Collect: ~ - 


SOUTHWEST 


TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 + St. Louis 18, Mo. 
Combination and Special Bodies Also Available 


.-- Contact Ws For Full Data 





50 ml. orange flavor concentrate 
13 ml. orange flavor emulsion for 
ice bar novelties 

The pH of this milk was 5.5 

These drinks were prepared by combining (in 
the order listed) the ingredients given above. 

The keeping quality of the milks was very good. 
They were kept at 40° F. for almost two weeks 
without any noticeable deterioration of flavor. 

In spite of the fact that people seem to like 
fruit-flavored milks, they have not been popularized. 
Perhaps the reasons for this may be found in the 
following. The flavor quality of the fruit juices or 





ABOUT MR. GUDNASON 

Geir Valberg Gudnason was born in 
Reykjavik, Iceland, on February 3, 1931. He 
attended the public schools in Reykjavik, and 
graduated from the Junior College at Reykjavik 
in 1951. He enrolled in Ohio Wesleyan Uni- 
versity in February, 1953, and transferred to 
Cornell University in September, 1953. In 
June, 1956, he received the Bachelor of Science 
degree. 


In September, 1956, the author entered 
the Graduate School of Cornell University 
with a major in Dairy Industry and a minor 
in Biochemistry. He received the degree of 
Master of Science in September, 1957. Since 
then he has been a candidate for the Ph.D. 
degree, with a major in Dairy Industry and 
minors in Biochemistry and Organic chemistry. 

Some of the data contained in this paper 
are part of a thesis submitted by Mr. Gudnason 
to the Graduate School in partial fulfillment 
of the requirements for the degree of Master 
of Science. 
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syrups until recently has not been good enough to 
give the true fruitiness desired in the milk mixtures. 
Another important reason is that the nature of most 
fruit flavors is antagonistic to milk. These flavors 
depend on a high acidity to give them cleanness 
and sharpness. Such acidity in milk, of course, re- 
sults in coagulation. The practice in the past has 
been to use low-acid fruit flavorings. But although 
this prevented coagulation, the flavor suffered from 
the lack of acidity and in many cases resulted in 
a bad aftertaste. 


Recently there has been an increased interest 
in fruit-flavored milks in Britain and a few other 
countries, among these the United States. Improve- 
ments in the manufacture of the fruit flavorings and 
of the mixtures themselves now make it possible to 
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VALVE PULSING CONTROL PANEL 


Insures effective cleaning of CIP Product Handling 
Valves and associated piping and processing equip- 
ment programming the cycling of the CIP Valves. 
Actuated by the timer on the CIP recirculation sys- 
tem, one Control Panel can program up to four 
completely independent circuits. 


The Valve Pulsing Control Panel is simple, de- 
pendable, and highly adaptable. Programs can be 
varied without wiring changes. Step switch and 
relays plug in. Relays contain indicator lights. A 
jog switch permits simple checking of relays, ex- 
ternal solenoid valves and CIP valves. 


The panel is expandable—relays, 2 or 3 pole, can 
be added as plant needs change. All units include 16 
relay sockets and wiring. It can be mounted in rear 
of a control panel, or in dust-tight control box. 





Taylor Valve Actuators to operate your 
Cleaned-In-Place Product Handling 


Valves. Three standard types. eration 


and/or electric actuation. 


If the engineering for your CIP System has been completed, your Taylor Field Engineer will 

be glad to specify the required instrumentation. If not, contact your preferred equipment 

supplier or source of cleaning chemicals... and be sure to specify'‘Taylor equipped as usual”. 
Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. 


Taylor Lustruments MEAN ACCURACY FIRST 
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FLEX-O-TIMER* Timed Program Controller 
to provide for direct time settings of op- 


SLIDE 
SWITCHES 


OUTPUT 
RELAYS 





Taylor FULSCOPE* Controller to insure 
precise control of circulated solution 


sequence through pneumatic temperature at any desired value. 


*Reg. U.S. Pat. Off. 









TABLE 1: The Effect of Increasing Concentrations 
of Pectins on the Precipitation of Milk 
Proteins by Acid (1% Citric). 





2 V2% pectin — Amount of precipitation in milk — 


solution pectin 1 pectin 2 pectin 3 
2 mi 2 2 2 
4 ml 2 3 2 
6 ml 1 0 2 





pH of mixture 4.1 
Pectin was added to 10 ml milk. 


Samples observed 5 minutes after addition 
of acid (10 ml). 


0 —No precipitation 
1 — Very slight 
2 — Moderate precipitation 


— Questionable 





produce high-quality beverages, both from the 
standpoint of flavor and body. High quality-good 
flavored syrups, especially intended for use in milk, 
are now produced in the United States. Although 
drinks formulated with two of these syrups were 
good, they could still be improved by the addition 
of small amounts of acid (citric or phosphoric). The 


following experiment brought out this fact. 


When strawberry fruit syrup was added to milk, 
the resulting mixture had a pH of 6.3. To a part 
of this batch citric acid was added to bring the pH 
to 6.0 and to another part enough to bring the pH 
to 5.0. Some was acidified with phosphoric acid to 
a pH of 5.7 and some of the original mixture was 
used as a control. No coagulation occurred in any 
of the samples. All four samples were subjected 
to the judgments of a taste panel. The sample hav- 
ing a pH of 6.3 was criticized for being too sweet 
by twice as many people as any of the more acid sam- 
ples. Four-fifths of the panel preferred the more acid 
samples to the original mixture. The sampie at pH 
5.7 was criticized by many for being too acid. Since 
the only variable was the amount and kind of acid, 
this experiment indicates that a very important 
relationship exists between the amount of sugar and 
the acid. The sugar concentration in the final mix- 
ture was about 9 per cent. The optimum pH for 
this percentage of sugar with reference to strawberry 
flavor appears to be about 5.9 — 6.0. It is likely that 
at a lower percentage of sugar the pH required for 
the most satisfactory flavor would be higher and 
vice versa. 

Developments from Abroad 

Two contributions to the manufacture of fruit- 
flavored milks recently came from Britain and Hol- 
land. A British flavor manufacturing company (4) 
has developed a process by which the fruit flavors 


are said to be “activated” to give the desired brisk- 


TABLE 2: The Effect of Different Concentrations 


of Acid on the Precipitation of Milk 
Containing Pectin after 48 Hours. 








ml 1% pH of — Amount of precipitation in milk — 
citric acid mixture pectin 1 pectin 2 pectin 3 
2 5.6 3 3 3 
3 5.3 2 0 + 
4 5.0 + 0 1 
5 4.7 = 0 1 

10 4.1] + 0 1 





10 ml milk were used. Also 10 ml pectin 
0 —No precipitation 
— Questionable 
1 — Very slight 
2 — Moderate 
3 — High degree of precipitation 





ness of flavor in the milk without the addition of 
acid of any kind. Details of the process have not been 
revealed. The other contribution is a Dutch process 
in which acid fruit juices can be mixed with milk 
to make a flavorful drink without curdling (2). The 
success of this process lies in the use of pectin, a 
substance which by itself can curdle milk. According 
to the Dutch patent the requirements for the pectin 


are as follows: 


1. They must have an esterification degree of 
50 per cent or more. 


2. They must be of such a grade that the per 
cent of pure pectin in the solution, by 
weight, multiplied by the grade, equals at 
least 150. 


3. The pH of the final mixture must be lower 
than 5.6. 


From several experimental formulae accom- 
panying the patent it was calculated that the milk 
content of these drinks was only 48-74 per cent. 
The remaining 26-52 per cent were fruit juices, 
pectin solutions and acid. These can hardly be 
classified as “milks” but rather as fruit-flavored “dairy 
drinks.” Also it was calculated from the formulae 
that the pectin content of the final mixture averaged 
0.5 per cent. A 0.5 per cent solution of pectin has 
a rather high viscosity — higher than would be ac- 


ceptable to most United States consumers. 


The mechanism by which the pectins prevent 
coagulation of the milk by acid is not well under- 
stood. A study was undertaken by Mr. Gudnason 
to determine the effect of various American pectins 
on the precipitation of milk by acid. The results 
showed that increasing the pectin concentration 


decreased the rate of casein precipitation by the 


acid (Table 1). Also, it was shown that high con- 
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Duraglas bottles for fruit juice show the rr, 
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More anv More dairies are discover- 
ing the market for fruit juices and 
drinks, and rediscovering the advan- 
tages of Duraglas bottles. 

Glass shows fruit juices and drinks 
to their best advantage. The nature- 


like taste stays unchanged ... for glass 
is inert, never affects taste or aroma. 
And, remember, Duraglas bottles just 
don't leak. 

As important as the many Duraglas 
packaging features is the service an 


, make customers want to buy more 





Owens-Illinois customer receives. 
We'd like to demonstrate it to you. 

For full information on Duraglas 
containers for fruit juices and other 
dairy products, write to Owens- 
Illinois, Toledo 1, Ohio. 


Owens-ILLINoIs 


TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 
AN (1) PRODUCT 


GENERAL OFFICES 


SAN FRANCISCO 





PACIFIC COAST HEADQUARTERS 
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Labor and 
Time Saving 
Unit Easily 
Moved From 
Can to Can 
No Foam! 












FDA Fill all size and makes of cans by attaching 
Mayfair Can Filler to your milk lines and 
> J moving the lightweight unit from can to can. 
Operation is semi-automatic as pressure on 
bottom of can opens valve and on release of 
pressure, valve shuts off. No metal-to-metal 
contact as base part is nylon. Fills from 
bottom under pump or overhead surge tank 
pressure at rate of 12 to 18 gallons per 
minute. No float tank needed. Complete unit 

(to connect to one-inch tygon tubing) 

$117.50 
! Price subject to change without notice. 
” Address inquiries to : 








MAYFAIR PRODUCTS 


P.O. Box 87 Torrance, California 
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centrations (1.25 per cent) of some of the pectins 


exhibited the maximum stabilizing effect when the 
pH was below 5.6 (Table 2). These results confirmed 
only in part the results from Holland. Pectins having 
the same grade and the same esterification degree 
and purity did not show the same stabilizing effect 
on increasing their concentrations (Table 1), and 
not all completely stabilized the milk (Table 2). It 
seems, therefore, that in the case of the American 
pectins the grade, esterification degree and purity 
are not the only factors which determine the degree 


of stabilization. The success of the Dutch patent in 





A recent survey of fruit-flavored milk 
beverages covering nine widely separated 
markets showed a_ generally unsatisfactory 
experience with this type of product. Most 
popular flavor was strawberry. Best season 
was summer. Typical comment: “The straw- 
berry drink goes well for about two months, 
then gradually demand fades and production 
becomes low to the point where it is econom- 
ically impractical.”—ED. 











this country thus depends on carefully selecting the 
pectins to be used in the manufacture of the fruit 
flavored milks on the basis of their ability to stabilize 
the milks. 


As can be seen from the foregoing, it is tech- 
nically possible to produce fruit-flavored milks. At 
least one company in the East processes, bottles, 
and distributes strawberry-flavored milk drink. The 


demand is seasonal — greatest in the summer. 


The chief drawbacks are that the dealers must 
invest in special caps and/or containers. Also at the 
present time the syrups best suited for use in fruit- 
flavored milks are rather expensive. A quart of such 
a drink may cost perhaps 1 cent more than a quart 


of chocolate milk. 


The legal aspects have already been taken care 
of in some states. In New York State a law was 
passed in 1956 defining fruit-flavored milk. Recently, 
in the same state, an act has been proposed which 
defines fruit-flavored skimmed milk and modified 
skim milk, and provides specifications for their 


manufacture. 


REFERENCES 
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8: 133. 1955. 
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And here’s the reason why: Gauze does no filtering; it 
only holds the filter material together. Modern, Kendall 
non-gauze filters need no gauze because they’re so tough they 
won’t wash or tear even when they have to filter extra-large 
quantities of milk. So, because they need no gauze, they cost up 
to 25% less. On top of that, they are speedy and safe... let 
milk flow rapidly and stop dirt dead so that you will always get 
clean milk from your producers. 

More than five years actual use on farms all over the U.S. 
have proved Kendall non-gauze milk filters best by every test. 
Why not do your milk producers a favor by making these 
money-saving filters available in your area? 

Kendall makes all types of filters for farm and plant use... 
including filters for portable pipeline milking systems. 


KENDALL 


NON-GAUZE 


MILK FILTERS 


me KENDALL comany 
Fiber Products Division 
WALPOLE, MASS. 
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WHO NEEDS 
GAUZE ON 
MILK FILTERS ? 


It doesn’t do any filtering. It’s just 
there to strengthen the easy-to- 
separate fibers of old-fashioned, 
bulky - type filters. Modern Kendall 
non-gauze filters don’t need any 
gauze because they’re so tough they 
won't wash or tear even when they 
have to filter extra-large quantities 
of milk. That’s why they cost up to 
25% less... no gauze, no premium 
price... and Kendal! non-gauze 
filters give you top performance, 
too. They filter out all dirt so you 
can always count on good sediment 
ratings... and they're speedy and 
easy to handle. Available in disks, 
strips, rolls and inline filters. 

e As an extra convenience, Kendall 
offers you the handy plastic dis- 
penser, shown below, for only 59¢ 
from your supplier. Rustproof and 
strong, it keeps 6” and 614" disks 
clean and easy to get at. 
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MILK FILTERS 





Send For FREE FILTER SAMPLES 





or KENDALL commrr 


Fiber Products Division 
Dept. FJ40, Walpole, Mass. 


Gentlemen: Please send me free offer somples, 
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Milk producers are getting the 
word from all directions on Kendall 





Filters... 
From ads like this in leading farm 
and dairy magazines .. . from an 


intensive radio campaign... from 
the fellow down the road who has 
already switched to Kendall. Make 
sure you’re stocking them. 











Out 
PROFIT! 


HERE ARE THE FIGURES ON FIVE DAIRIES who have successfully 
handled GREEN SPOT over a 24-25 year period (3 of these dairies 
are north of the Mason-Dixon Line—of which 2 are in the Great 


Lakes area. One dairy is in the Southeast, one in the Southwest). 


AVERAGE GREEN SPOT SALES PER DAIRY equalied $58,308 annually, or 


2.28% of their total sales volume. 


THE GROSS PROFIT ON GREEN SPOT SALES was 64.17%, with the result 
that these dairies INCREASED THEIR TOTAL NET PROFIT BY 11.52%! 


THINK OF THAT SWEET INCREASE IN NET PROFIT... despite the fact that 
GREEN SPOT sales only accounted for 2.28% of total volume! 


These are only five out of hundreds of dairies selling GREEN SPOT profitably 
throughout the year. Yet they show how YOU can capitalize on GREEN SPOT’S 
quality, advertising, merchandising and incentive programs. 

Get into the BIG PROFIT PICTURE THIS YEAR—make GREEN SPOT a year- 
‘round item like others do. Handle it in a variety of packages... 4 gallons, quarts, 
¥ quarts and pints for maximum sales results. All you need is GREEN SPOT’S 
quality, plus the step-by-step sales program which GREEN SPOT has set up for you. 


GREEN SPOT, INC. 


1501 BEVERLY BLVD., LOS ANGELES 
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Unplanned purchases increase 
by 13.3% over ten year period 


Ice cream, cheese most subject to 
in-store buying decisions 


OMPLETELY unplanned, “spontaneous” pur- 
chases are taking an increasingly larger role in to- 
day’s super market shopping, according to a new 
survey of consumer buying habits released by the 
Du Pont Company. 


Among total buying decisions made in the 
store —which the survey found at the same high 
seven-out-of-ten level that a similar study docu- 
mented five years ago—these unplanned purchases 
now account for 73.3 per cent. In 1954, they were 
67.6 per cent, and 10 years ago they represented 
less than 60 per cent of all store decisions. 


Of the entire number of items that end up in 
the family market basket, resulting from both home 
and store decisions, unplanned purchases now 
account for slightly more than one-half. 


More than a quarter of all milk, a third of all 
butter, and over half of all cheese and ice cream 





in super markets are selected without previous plan- 
ning, reports the survey. The figures for milk, cheese, 
and ice cream are all somewhat higher than were 
documented five years ago by a similar study. 


Among all dairy purchases made in the super 
market, seven out of 10 are the result of some type 
of buying decision made in the store — including 
purchases generally planned at home but not speci- 
fied by brand, those substituted for another item, 
and those bought without any previous planning. 
This is approximately the same level as the average 
established for all super market items in the study. 


Significantly, the three highest “store decision” 
items in the general category of dairy products are 
delicatessen products (88.6 per cent of purchases 
resulting from store decisions), ice cream (77.4 per 
cent), and cheese (77.2 per cent). At 56.6 per cent, 
fresh milk is the lowest —but store decisions for 
this item still account for more than half of all 
purchases. 


“Today's large number of store decisions under- 
scores the opportunity for more aggressive selling, 
better in-store promotions, and improved, more 
attractive packaging,” points out H. D. Chickering, 
manager of packaging sales for the Du Pont Film 
Department, sponsor of the survey. “These factors 
have great influence on the shopper’s decision inside 
the store, and they become increasingly important 
as brand competition for her super market dollar 
grows keener every day.” 


The new Du Pont survey lists more than 100 
major super market items in 10 basic product groups, 
reporting the degree to which family shoppers plan 
the purchase of each. Among all purchases in the 


One of the reasons for the increase in 
store buying decisions is the constantly 
improved methods of packaging that are 
employed. The picture at left shows indi- 
vidually wrapped slices of cheese that can 
be folded into a compact single package. 
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| 7 a NEW DESIGNS ARE COMING FROM HEIL 


pees? 


Ready for 


GER PAYLOAD? 


then you’re ready for 


HEIL 





trailerized pick-ups 





If you need more hauling capacity to match the 
growth or the consolidation of your bulk milk 
routes, you need a Heil trailerized pick-up tank. 

Why a trailerized pick-up? Because any truck 
can pull more than it can carry ...because you 
get more gallons of payload on fewer trips... . be- 
cause you haul for a lower cost-per-gallon. 

Why a Heil trailerized pick-up? Because a 
trailerized tank is a bigger investment, requires 
more engineering and design know-how, more 
manufacturing ability to build. On every score, 
Heil ranks first in the industry. You get strong, 
lightweight design and the same 3-compartment 
utility, convenience and sanitation you now en- 
joy on Heil truck-mounted tanks. 

So don’t take chances when you move up to 
the bigger payload economies of trailerized pick- 
ups .. see your Heil man. He has complete in- 
formation on capacities from 2,500 to 5,000 gallons. 

Remember, too — Heil makes a complete line 
of conventional farm pick-up tanks in steel and 
Frigid-Lite plastic for single- and tandem-axle 
trucks for those conditions where size, weather 
and road conditions warrant the use of truck- 
mounted tanks. 








Other Heil products 





Cylindrical and rectangular 
cooling and storage tanks 


Frigid-Lite plastic farm 
bulk pick-up tanks 











Frigid-Lite trailerized 
transport tanks 


Stainless steel trailerized 
transport tanks 





Frigid-Lite is a Heil trademark. 
Write No. 71 on Reader Service Card 
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3,100-gal. stainless steel 
trailerized pick-up tank 


More milk goes to market in HEIL 





tanks than all others combined. 


THE HEIL co. 


MILWAUKEE 1, WISCONSIN 


Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; 
Cleveland, O.; Modesto, Calif. 
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row ABYSSINIA 10 ZANZIBAR... 
ron ARGENTINE ro ZUYDER ZEE 


(and in” between) 


They all agree on 


A-P-C 


That’s right. The fame 

of A-P-C Stainless 

Steel Fittings and 

Valves has long since 
spread to countries 
overseas. A-P-C’s export 
order file reads like an atlas. 





That’s a big compliment to A-P-C quality 
because maintenance and replacement is 
a very serious problem in distant lands 
where emergency shipments can’t be 
delivered overnight. 


A-P-C’s overseas friends 

on all continents have 

tried and tested A-P-C 
Fittings and A-P-C Valves, 
both special and standard. 
And they’ve found them 
worry-free and trouble-free. 





You, too, vitally interested as you are in 
low maintenance costs, will find it pays 
to standardize on A-P-C. 


ALLOY 
PRODUCTS 
CORP. 


1062 Perkins Avénue © Waukesha, Wisconsin 


HOW BUYING DECISIONS ARE MADE 

















1949 1954 TODAY 

- _ —— 

SPECIFICALLY 

PLANNED 33.4% 29.2% | 30.5% 

GENERALLY “ 

LAD 26.7% | 21.0% | 15.9% 

SUBSTITUTED 1.5% | 1.8% | 2.7% 

UNPLANNED 38.4% | 48.0% | 50.9% 
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store, those specifically planned before leaving home 
accounted for only 30 per cent of the total. Those 
purchases planned in general (but not by brand) 
rated at 16 per cent, substitutes at three per cent, 
and spontaneous purchases at 51 per cent — more 
than halt of all items ending up in the family market 
basket. 

Of all the items carried in the super market, 
tobacco, other than cigarettes and cigars, had the 
highest record of store decisions to buy. This item 
was followed by chewing gum, bread crumbs and 
cellophane tape. As a group of items, candy was 
in first place in terms of buying decisions made 
in the store followed by frozen foods. 


Typical Family Shopper 

A previously announced segment of the Du Pont 
buying habits study established today’s typical family 
super market shopper as a well-educated young 
homemaker in a family of four with an income of 
$100 a week. She goes to the store three times 
weekly, purchasing 10 or more items and spending 
an average of $7.74 on every trip. She shops an 
average of 27 minutes each time, which is 50 per 
cent more than recorded five years ago. Yet she 
buys only one more item than she did then. Shopping 
has become a family affair for many with two out 
of every five women shoppers accompanied by men 
or children or both. 


This study was based on interviews with more 
than 4,600 family shoppers in 225 super markets 
across the nation. A total of 63,795 purchases was 
recorded by Alderson Associates, Inc., of Phila- 
delphia, then analyzed for industry significance by 
Du Pont merchandising researchers. 


The survey sample is among the most accurate 
ever used in a study of this type, with shoppers being 
interviewed in a nationwide cross section of stores. 
Shopping habits were computed on every day of 
the week, including Sunday, and for a variety of 
hours during the day. 

Du Pont’s shopping studies have been made 
periodically for 25 years by the company’s Film 
Department. Complete details of the new survey 


are available from Du Pont sales representatives or 
by writing Dept. BH, Film Department, Du Pont 
Company, Wilmington 98, Dela. 
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CARTON 


You cut down costly waste with Quaker 


State Carton Coatings. Three weapons: 
three different coatings, each designed to 
meet the specific requirements of your 
paperboard, machinery, and operating 
conditions. All are high quality, white, 
odorless, tasteless, stable, strong and 
flexible. All are proved in use to reduce 
waste, cut down machine stoppage, 


improve your product appearanc 
Write No. 73 on Reader Service Card 
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COATING PROBLEMS H 
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DARIFLEX—A premium quality coating at 
regular cost. 

SUPER BLEND—The proven leader in the 
field of fine quality coatings. 

SUPER BLEND H. F. (Hi-Flex)—Most du- 
rable, flexible coating on the market. 

For further information data, and tech- 

nical assistance, write or call Wax 

Specialties Division, Quaker State Oil 

Refining Corporation, Oil City, Pa. 


OLDING YOU UP 


? 
SOLVE YOUR PROBLEMS WITH 


QUAKER 
STATE’ 


CARTON COATINGS 





Right (|_| 


or 


Wrong |_ 


in 


LABOR RELATIONS 


Can an Employer Distribute 
“Economic Literature” to Em- 
ployees Without the Union’s 
Consent? 


What Happened: 


The company’s contract provided 
for union bulletin boards so that the 
labor organization could communi- 
cate with its members. The clause 
in the contract limited the use of 
the bulletin boards to such things 
as announcements of meetings, 














election of officers, recreational and 
social affairs to be run by the union. 
In addition there was this proviso: 
“there shall be no distribution 
of political or advertising mat- 
ter or other literature on the 
company’s property.” 


The company decided to install 
a reading rack which contained 
pamphlets on economics. The com- 
pany’s aim was to make employees 
more aware of some of the pressing 
issues of the day. The booklets in- 
cluded such titles as “Reform Our 
Tax Rates’; “How Profits Affect 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


Your Pocketbook”; “What Union 
Members Write to Senator Mc- 
Clellan”; ete. 


“You can't do that,” said the 
union. “We have an agreement with 
you that no political literature will 
be distributed on company property. 
These racks are on company prop- 
erty, so take them off. Otherwise, 
let us distribute our kind of eco- 
nomic materials to the employees.” 

At arbitration the company said 
that it had every right to distribute 
whatever it wanted to. The union 
has no right to dictate what kind 
of material the company can hand 
out to workers — as long as the stuff 
was not illegal under the Taft- 
Hartley law. 

Was The Company: 
RIGHT [| WRONG [| 

What Arbitrator Harry Selig- 
son ruled: “The employer has the 
right to use his premises as he sees 
fit unless he has contracted away 
that right. The clause prohibiting 
the distribution of political or eco- 
nomic literature on company prop- 
erty pertains to the union bulletin 
boards and cannot be construed as 
a limitation on management. The 
grievance is denied.” 


Can a Union Officer Be Disci- 
plined for Spending Too Much 
Time on Union Business? 


What Happened: 


Jake Foster was the president of 
his local and he took his job seri- 
ously. Last year, as a result of his 
zeal, he was absent 25 days and 


late on the job 20 times. This irked 
management but the foreman never 
took occasion to bring the matter 
to a head. 


“He'll hang himself,” was the way 
the supervisor put up with Jake’s 
absenteeism and lateness. The fore- 
man was sure this would happen 
because of a clause in the union 
contract which gave the manage- 
ment the right to discharge workers 
for excessive absences after a warn- 


sngle 


ing. There was also a rule in the 
handbook that any worker contem- 
plating being absent must tell his 
foreman in advance. 


At any rate, Jake was busy as 
a bee on union business. He took 
time off to go to the union conven- 
tion. He was absent during negoti- 
ations. He took time out to help 
his union prepare NLRB cases. He 
met with company people to dis- 
cuss Blue Cross. He lost time work- 
ing out layoff procedures during the 


(Please Turn to Page 159) 
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i's the JR CG WZ automatic 


Wendo Milk Merchant 


that means increased profits for you! 
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Elegant ... dependable . . . profit-boosting! It’s the modern way— 
the automatic way—to sell outlets you couldn’t reach before. This 
Vendo Milk Merchant opens the door to a new world of profit in 
the “away-from-home” market where milk is always in demand 
for “break” time, meal time and along the way. Its clean, bright 


styling dramatizes your product . . . inviting customers to serve 
themselves. What’s more, Vendo’s all new 1960 model offers you VEN 
pricing flexibility and increased product selectivity . . . more 


profit potential per square foot of floor space than ever before! 
Acquaint yourself with the many possibilities for Vendo automatic 
milk service in your area. Your Vendo Consultant will be glad 
to help. 


th 


zAw7 


For additional information call your 


Vendo Consultant or write: 


THE VENDO COMPANY Vendo ) 


7400 EAST 12th STREET » KANSAS CITY 26, MISSOURI 


CREATING A WIDER WORLD OF CONVENIENCE ... AUTOMATICALLY’! 
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On the 

following page: 
SPECIAL 

VENDO FEATURES 





that work for you 
24 hours a day! 
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These special Vendo features 


help you make the sale 
you can’t make any other way! 


Your brand name on display night and day . . . 


Vendo’s illuminated showcase spotlights your prod- 
uct, your package, your name... gives you extra 
promotional impact in heavy traffic locations you 
couldn’t reach otherwise. 


A preferred selection for every taste .. . 


Vendo equipment provides four selections. The 
combinations of refreshment you can offer are 
limited only by your product line and the varying 
tastes of your customers. 


Pushbutton service is quick and easy .. . 


No fuss! No bother! It’s simple. Customers just 
insert a coin, push a button and help themselves 
to the refreshment they want. Even the change- 
making is automatic! 


Mix prices or match ’em . . 


Flexible pricing system lets you vary prices to 
meet your own needs and those of your customers. 
Offer all four selections at the same price, or 
each at either of two prices. 


Maintains automatic inventory on each selection . . . 


You can tell at a glance how many units of each 
item are sold between service calls. A direct read- 
ing from permanent graduations on each conveyor 
provides the correct answer quickly and easily. 


Handsome as the finest furnishings and as rugged as all 
outdoors . . . that’s the new Vendo Milk Merchant. Ask your 
Vendo Consultant for all the details. He can introduce you 
to a new world of profit in automatic milk service. 


THE endo COMPANY 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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By V. H. NIELSEN 


Producer Who Would Process Milk 
Faces Complex Problems 


QUESTION—1 operate a small 
dairy herd on a farm which is 
located on a busy highway. My 
place is just outside a village 
and only 15 miles from one of 
the largest cities in lowa. | am 
interested in starting small-scale 
processing of milk and milk 
products such as cultured butter- 
milk, chocolate milk, cottage 
cheese, etc. and in selling these 
cash and carry to the people 
who travel by. So far | only 
have a used 50-gallon pasteur- 
izer and | am planning to use 
it with a gas-fired water heater 
and refrigerated water. 


There was a time when a 
producer needed only a 
horse, a wagon and a few 
containers to get into the 
milk business. Today, how- 
ever, the capital require- 
ments as well as the re- 
quirements for technical 
and managerial skill make 
it exceedingly difficult for 
a farmer to make the tran- 
sition from producer to dis- 
tributor. 


April, 1960 


There is a lot about milk proc- 
essing | will need to learn but 
| think that with some study and 
practical experience with my 
own products | will be able to 
make quality products. 


I can see little advantage in 
selling milk to a dealer who 
hauls it 20 miles, pasteurizes, 
homogenizes and standardizes 
it, puts it in a paper container 
and then hauls it back here to 
sell it for three times what is 
was worth when he bought it 
out here. | cannot believe that 
hauling this milk back and forth 


over the highways in tank trucks 
improves it. 


I would like to have any lit- 
erature and other help you can 
give me on the how-to-do-it of 
milk products so that | can get 
started in my business. 


Dairy Farmer, lowa 


ANSWER — My first reaction 
upon reading your letter is to give 
you a full measure of support and 
encouragement in the venture 
which you propose. Your idea cer- 
tainly illustrates the spirit and 
courage which is fundamental to 





In California where large herds provide 
individual producers with fairly large vol- 
umes the drive-in store operated by the 
producer are fairly numerous. 
changing conditions in the Golden State 
are exercising a significant influence on 


this type of operation. 


successful business development. 
The traffic past your farm and the 
nearness of a large urban area both 
seem to offer opportunities for the 
sale of milk products. It is true 
also that many of the largest and 
most successful milk distributing 
firms doing business today once 
had their start as dairy farming 
operations like yours. 


There was a time, of course, 
when practically all milk was dis- 
tributed directly from the farms 
and by the farmers. The milk proc- 
essor and milk dealer came into 
the picture later, and the job of 
processing and distributing milk 
and milk products evolved into a 
fluid milk industry consisting for 
the most part of businesses other 
than dairy farms. These are mar- 
keting firms and marketing of milk 
has become extremely complex and 
involved, so much indeed that many 
dairy farmers like you are regard- 
ing it as unnecessary and taking 
too much of the consumer’s dollar. 


You would be more correct, how- 
ever, in taking the complexity of 
the fluid milk industry as a symp- 
tom of success. Were it not for the 
development of the technology of 
processing, packaging and distribu- 
tion and for the aggressive — and 
seemingly costly — methods of sell- 
ing and promotion the dairy in- 


However, 





4ni ~ 
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Perhaps the most effective way in which 
producers are getting into the milk business 
is through their cooperatives. Many co-ops 
have gone far beyond the creation of facil- 
ities for handling surplus milk and are ac- 
tively engaged in the processing and dis- 


tribution of dairy products. 


dustry and the dairy farmers would 
be marketing only a fraction of the 
milk they are selling today. 


This does not prevent many a 
dairy farmer from dreaming about 
eliminating ‘the “middle man” and 
setting up his own marketing sys- 
tem in which he sells directly to 
consumers. Nor are there any laws 
against this. In fact, producers 
handling only their own milk are 
exempt from regulation by federal 
milk marketing orders and —in 
many states — from the sanitation 
regulations of Grade A ordinances. 
Thus the climate seems favorable 
for the type of business you have 
in mind. 

You need, however, anticipate 
some of the problems which, in 
due course, will present them- 
selves. 


Sanitation Requirements 

The absence of regulation by a 
Grade A ordinance should not 
tempt you to ignore sanitation re- 
quirements in the ordinances. I 
refer particularly to the U. S. Pub- 
lic Health Service Recommended 
Ordinance and Code. A milk ordi- 
nance is established to protect the 
public health. Most consumers 
recognize this and will hesitate to 


use milk which does not meet its 


requirements. Even in recent years 
there have been examples of dis- 
eases contracted from drinking un- 
inspected milk. It would not take 
many such cases to destroy the cus- 
tomers’ confidence in your prod- 
ucts. 


Your proposal includes not only 
the processing and marketing of 
milk but also the manufacture of 
such products as cultured butter- 
milk, chocolate milk, cottage 
cheese, etc. This presents both an 
opportunity and a problem. 


Product Diversification 


The success of the milk industry 
is, in part, due to the diversity of 
products which it has offered to its 
customers. The fierce competition 
under which it operates almost 
compels the individual dealer to 
offer a line of byproducts in order 
to hold his customers for milk as 
such. For the small dealer the 
manufacture of several milk prod- 
ucts becomes a costly operation 
which may rob him of his profits 
from the sale of milk until he can 
build up a sufficient volume. For 
this reason it may be wise for you 
to begin with a relatively simple 
operation involving only milk. 


However simple your beginning 
you cannot do it satisfactorily with- 
out adequate equipment. The used 
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WESTFALIA Dairy 
Separator Line 
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Gui G EA l DOUBLE CENTRIPETAL PUMP 


WESTFALIA “Liquid-SEAL”’ 
Separators and Clarifiers 
give efficient, low cost and 


trouble-free operation. 








Bowl rotates around 
stationary pump disc... 
rotational force converts 4 
to discharge pressure. 
Periphery of disc is im- 
mersed in milk, forming 


unique “Liquid-SEAL.” 











Unique feature of the 
popular MM. Upper 
pump discharges skim 
and lower pump cream — 
both under pressure. 

















Type MM Type RN Type MN 
Warm Milk Separators Clarifiers Whey Separators 


oGut SEAL Cuts Costs Three Ways: 


1 HIGHEST EFFICIENCY — no sacrifice of skimming or clarifying 


efficiency when processing at peak capacities. 


2 LOWEST OPERATING COST - longer runs...intermittent 


processing without shutdown or seal burnout. 


3 LEAST MAINTENANCE - less downtime...no seals to replace 


...no leakage... parts replacement unbelievably low. 


WESTFALIA “Liquid-SEAL” Warm Milk Separators, 
Whey Separators and Clarifiers are available in a broad range 
of capacities, from low to “Ultra-High.” 





CENTRIC©S 


.38¢€0808 7 608 2&¥ € 8 








75 WEST FOREST AVENUE, ENGLEWOOD, N.J. * Phone LOWELL 9-0755 





gas-fired water heater you now 
have will certainly not suffice. You 
need a steam generator as well as 
mechanical refrigeration and an ice 
builder to be able to heat and cool 
properly. In addition you will need 
bottling equipment, pumps, a milk 
cooler, sanitary pipes and fittings 
and facilities for cleaning bottles 
and equipment. If you really aim 
to make a competitive product you 
should also install a clarifier and 
homogenizer. 


50-gallon pasteurizing vat and the 


While some knowledge of operat- 
ing such equipment can be obtained 
from textbooks and manuals I must 
caution you against depending en- 
tirely upon this type of how-to-do- 
it instruction. Most successful milk 
plant operators have been carefully 
trained not only in the operation of 
equipment but also in the princi- 
ples on which the operations are 
based. Therefore you would be well 
advised either to take a course in 
dairy manufacturing or to select a 
helper who would receive this 





Write No. 


SPARKLING! 


... bottles washed with low-cost 


SOLVAY ANCHOR ALKALI 


OTHER SOLVAY PRODUCTS FOR DAIRIES 


Sparklingly clean bottles that help 
build your business cost so little ex- 
tra. Just specify Solvay® Anchor® 
Alkali. It’s the leading bottle wash- 
ing compound in the low price field. 


lied 


hemical 
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Flake Ace Alkali * Cleanser 600 
Super Cleanser ¢ Farmdairy Cleanser 
Can Washing Cleanser 


ORDER 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 





training. You would also benefit 
from the experience of working in 
a milk plant before you start your 
own. 


Dairy farmers who plan to de- 
velop their own marketing usually 
think in terms of selling all the 
milk they produce, no more and no 
less. If you are one of those you 
will soon find that you will alter- 
nately be faced with shortages and 
surpluses of milk. This is one of 
the most perplexing problems in 
the milk industry. In order always 
to have enough for your customers 
you need to operate with a margin 
of excess milk which, when not 
needed for bottling must be proc- 
essed into some other product. This 
requires manufacturing and storage 
equipment and it calls for special 
marketing outlets. If your business 
really turns out to be successful you 
may, indeed, soon be faced with 
a shortage of milk. First you may 
be able to meet it from your own 
production but sooner or later you 
will find it necessary to buy some 
milk from your neighbors and then 
you will have joined the ranks of 
the milk dealers whose complex 
operations you originally wanted to 
circumvent. By that time you will 
have lost most of your antipathy 
against milk dealers and you may 
have developed a real appreciation 
of their problems and contributions. 


You might even come to realize 
that hauling the milk 20 miles for 
processing and distribution and re- 
turning it for distribution in glass 
or paper packages may be quite 
efficient after all. It is, in fact, this 
great mobility of milk, in bulk or 
in packages, which has made it 
possible to build up new markets 
consumption of 


and to increase 


milk and its products. 





If you have a question and 
want a prompt reply, address 
your question directly to Dr. 
V. H. Nielsen, Department 
of Dairy and Food Industry, 
Iowa State University, Ames, 
Iowa. Dr. Nielsen, who is 
head of the Department, ack- 
nowledges and responds to 
all inquiries as fully as pos- 
sible. 
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Here is a 3000 gallon Milk Pick-Up 

Trailer that does carry a greater payload 

on every trip... It is legal on an 18,000 

axle rating-and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 

) every trip. Completely insulated- 
stainless steel inside and out, from 





cabinet doors to front nose section. A STAINLESS STEEL 
beauty in design-but even better, is 
engineered for trouble-free long life. INSIDE AND OUT 


Write for complete details-today! 


Manufactured by 


Standard Steel Works, Inc. 


NORTH KANSAS CITY, MO. 
Spartanburg, So. Car. Englewood, N. J. 
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ON THE LEGAL SIDE 


By ALBERT W. GRAY 


Unfair Practices Law Sustained 


I. 1955 the Wisconsin legis- 
lature enacted the statute, “Un- 
fair Trade Practices in the Dairy 
Industry.” This law forbad the 
giving of secret rebates and dis- 
counts by wholesalers to retail 
distributors in return for their 
trade. 


Suits were brought recently 
by two wholesale distributors of 
dairy products in that state, the 
Borden Company and Wright & 
Wagner Dairy Company against 
the Director of the State Depart- 
ment of Agriculture for a declar- 
atory judgment that this statute 
was unconstitutional and void. 


The attack of these companies 
on the validity of this statute was 
based on the contention that it 
violated both the Federal and 
State Constitutions by depriving 
them of their property and lib- 
erty without due process of law 
and of the equal protection of 
the laws. 


In the lower court, the Circuit 
Court for Dane County, the stat- 
ute was held unconstitutional 
and from that decision the Di- 
rector appealed. In the Supreme 
Court of that state last Novem- 
ber this decision was reversed. 
“We conclude,” said that court, 
“that the unregulated practices 
referred to in this statute, such 
as the extension of unlimited 
credit, the making of loans, the 
wholesaler’s advertisement of 


the retailer’s business, the gift 
or loan of essential retailing fix- 
tures and equipment, the gift of 
secret rebates and discounts 
given to favor retailers by 
wholesalers in consideration of 
the retailers’ business, may, in 
the judgment of the legislature, 
be considered unfair trade prac- 
tices and regulated in the pro- 
motion of the public welfare.” 


Quoting from the now classic 
decision of the United States 
Supreme Court in the Nebbia 
milk case, the court added, “The 
Constitution does not secure to 
anyone liberty to conduct his 
business in such fashion as to 
inflict injury upon the public at 
large or upon any substantial 
group of people. 


“Price control, like any other 
form of regulation, is unconsti- 
tutional only if arbitrary, dis- 
criminatory or demonstrably 
irrelevant to the policy the legis- 
lature is free to adopt and hence, 
an unnecessary and unwar- 
ranted interference with indi- 
vidual liberty.” 


Freedom to Contract 


These dairy companies had 
contended further that they were 
deprived by this statute of their 
freedom to contract which, they 
asserted, was a property right. 
Referring to this contention the 
court continued, 


“We have often upheld statutes 
which restrict long continued 
freedoms to make contracts in 
the course of their business 
where the legislature has deter- 
mined that the public welfare 
requires restriction. 


“Governed by such precedents 
we conclude that the dairy in- 
dustry is subject to regulation 
and has been regulated so by 
the legislature for the public 
welfare for many years. The 
present statute seems to us to be 
of the nature of those which we 
have previously sustained as 
constitutional. 


Based on Facts 

“The monopolistic tenden- 
cies in merchandising practices 
which the legislature perceived 
and believed to be inconsistent 
with the public welfare were 
not mere bogies under the bed 
but were beliefs based on facts 
which reasonable and _ honest 
men could entertain even if 
other men equally honest and 
reasonable might see the facts 
differently and reach difterent 
conclusions. 

“The prohibitory and regula- 
tory methods chosen by the leg- 
islature are not inappropriate to 
the public purpose sought by the 
legislature to be accomplished.” 


Borden Co. v. McDowell, 99 N.W. 
2d 146, Wis., November 3, 1959. 
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Game called—too hot. Time for somethin 
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Heat wave threatens dairy’s supply—International Paper man 


delivers 24,000 Pure-Pak, containers next day! 


Hs WAVES can come without warning. 

That’s how it was in York, Pennsylvania, last 
June. As temperatures soared to a new high—so did 
orangeade sales. Penn Dairies were doing boom 
business until, on Friday, June 12th, Don Yeatts, 
their Branch Manager, saw that stocks of essential 
e-pint Pure-Pak containers were running danger- 
ously low. 

Don continues the story: “We were in a spot. Our 
next delivery was scheduled for June 19th, the 
heat wave showed no signs of breaking and the 
weekend was ahead. So I s.o.s.’d our International 





Paper man, Jim Davis, and explained our situation. 

“Next day, Saturday, I saw a car drive into the 
yard, It was Jim’s own car, loaded down with 
24,000 42-pint Pure-Pak containers. That saved us!” 

Here’s what happened. Just after Don Yeatts’ 
call, Jim had stopped by the Single Service plant in 
Philadelphia. He picked up the containers and per- 
sonally saw that they arrived at the dairy with time 
to spare. 


No wonder so many other leading dairymen 
agree with Don Yeatts that International Paper is 
“Your most dependable source of supply.” 

PEx-Cell-O Corp. 


Single Service Division INTERNATIONAL PAPER new York 17, N.Y. 
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The A | to. Your , | COMING EVENTS 


Indiana Dairy Products Association — Annual con 


vention will be held at French Lick-Sheraton 
e | Hotel, French Lick, Indiana on April 10-12. For 
. information: Ward K. Holm, 603 Union Title 


Bldg., Indianapolis 4, Indiana. 








University of Illinois Dairy Technology Conference 
Will be held April 12-13 at Urbana. The new 
Food Additives law and antibiotic and insecti- 
cide residues will be discussed. There will be 
three simultaneous sessions in the areas of pro 
curement, processing and management. For in- 
formation: Reid T. Milner, Department of Food 
Technology, University of Illinois, Urbana. 


American Dry Milk Institute — Annual meeting will 
be held at Edgewater Beach Hotel, Chicago, 
April 21-22. : 


Pennsylvania Association of Milk Dealers — Annual 
convention will be held April 26-27 at Penn- 
Harris Hotel, Harrisburg. For information: 
Henry R. Geisinger, 303 Telegraph Bldg., Har 
risburg, Penna. 4 


Purdue Industrial Waste Conference — Will be held 
May 3-5 at Purdue Memorial Union Building 
For information: Don FE. Bloodgood, Professor 
of Sanitary Engineering, Purdue University, 
lafayette, Indiana. 


New Jersey Milk Industry Association, Inc. — An- 
nual convention will be held May 11-12 at Hotel 
Dennis, Atlantic City. For information: Dan 
Wettlin, Jr., 178 West State St., Trenton 8, N. J 


Canadian Institute of Food Technology Conference— 
Will be held June 9-10 at Royal Alexandra Hotel 
Winnipeg. Theme of this year’s conference will 
be “Food Quality.” For information: A. G 
McLeod, Manitoba Dept. of Health, 320 Sher 
brook Street, Winnipeg 2 Manit ba. 


Florida Dairy Products Association -— Annual con- 
vention will be held June 22-24 at Fort Harrison 
Hotel, Clearwater, Fla. For information: FE. T 
Lay, 1024 Oak Street, Jacksonville 4, Fla. 


Fleet Maintenance Exposition — Automotive show 
built around the interests, problems and needs of 
the fleet owner and operator, scheduled for the 
Coliseum in New York City on October 24-27. 
Five workshop sessions and 150 industrial exhibits. 


International Association of Milk and Food Sani- 
tarians—Annual meeting will be held October 26- 
29 at Hotel Morrison in Chicago, Illinois. 


22nd Dairy Industries Exposition—Will be held 
October 31-November 5 at the International 
Ampitheatre, Chicago, Illinois. For information: 
Tom Jones, Dairy Industries Supp!y Association, 
1145 19th St., N.W., Washington, D. C. 


International Live Stock Exposition—Will be held 
November 25 to December 3 at International 
Amphitheatre, Chicago, Illinois 





SHORT COURSES 





University of Nebraska: 
Milk Sanitation—April 12-14. Course is jointly 
sponsored by Nebraska Public Health Association 
and the University. For information: T. A. 
Evans, Room 101, Dairy Industry Building 
University of Nebraska, Lincoln. 


Pennsylvania State University: 
STRAHMAN VALVES, I cee SEES Sank Welguery and Semplers — April 
nc. 25-29. For information: Director of Short 
NICOLET AVE., FLORHAM PARK, N. J. Courses, College of Agriculture, Pennsylvania 


State University, University Park, Penna. om 
Write No. 86 on Reader Service Card ame 


86 American Milk Review Ar 




















INIFR I 


NATIONAL 
REJECTORS INC. 


With twenty-five years of pioneering behind us, we look forward to the future with 
enthusiasm and anticipation. We are proud of this industry and the good friends 
we have made in it . . . and, most assuredly, National will continue to seek out 


new and better ways to promote the industry growth and welfare. 
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OT LONG ago this department received a 
N letter from a reader which asked for some 

general observations upon the reader's fleet. 
In attempting to provide the answers requested, it 
occurred to us that the questions and answers might 
be helpful to other readers in making an evaluation 
of their own fleets and fleet operations. With this 
in mind we are reproducing the letter and generally 
the same answers we gave the writer. This is how 
the letter read. 
Dear Mr. Jennings: 


We operate a fleet consisting of the following 
vehicles: 9 Tractors, 2 Panel Delivery Trucks, 4 Pick- 
ups, 2 Bulk Farm Pick-up Trucks, 2 Large Wholesale 
Type Trucks, 10 Trailers and 7 Cars. 

We are currently employing one mechanic and 
one mechanic’s helper who, besides helping the me- 
chanic, does most of the tire work and truck washing. 





ON eee bral r 
a. 


How many men to maintain a fleet ? 


The variety of trucks that a shop is required to handle is illustrated by this 


By HENRY JENNINGS 


Do you feel that these two men can maintain this 
fleet of vehicles satisfactorily under the following 


conditions? 


We do little or no body work and painting ex- 


cept for an occasional straightening of a fender, etc. 


When an engine, starter, or generator is to be 
replaced, we do the assembly but not the actual 
overhaul. 


We do most of the tire work and would like to 
maintain an attractive looking fleet by washing the 
trucks whenever they show road dirt. 


The year of the equipment ranges from 1950 to 
date, with an average at approximately 1956 or pos- 
sibly 1957. 

Sincerely yours, 
New Jersey 


Remember now, all the information we have on 





picture of a portion of the fleet employed by Franklin Lake Dairies. Although 
the question discussed in the article did not originate with this firm, the picture 
of four vehicles showing four different types of trucks demonstrates the point. 
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“We've got the space, 
but money's awfully tight 
right now” 





Free capita// Lease trucks from Hertz / 


NO INVESTMENT...NO UPKEEP 


Turn the capital you have invested in company-owned trucks into new facilities, 
new equipment or increased inventory. Switch to Hertz Truck Lease Service and 
release your money. You get new GMC, Chevrolet or other sturdy trucks, custom- 
engineered to fit your needs. Or we'll buy your present trucks, rebuild them if 
necessary, and lease them back to you. Furthermore, Hertz provides extra trucks 
for peak periods or emergencies. 

Hertz experts take over all repairs and upkeep. You eliminate all your truck prob- 
lems by writing one budgetable check per week. There's no 
easier way to get out of the truck business and back into your 
own business! Rely on Hertz, America’s No. 1 truck lessor, HERTZ 
with over 500 stations in the U. S. and Canada. oo 


For more information, call your local Hertz office. Or write for the 
fact-filled booklet, ‘How to Get Out of the Truck Business,” to Hertz 
Truck Lease, Dept. X4, 218 S. Wabash, Chicago 4, Illinois. 








In addition, Hertz also rents trucks by the hour, day or week 
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Folks said it couldn't be done... but 
Tropicana has done it! Our Sun-Up orange 
concentrate base has more orange solids, 
more real fruit flavor and sells for a lower 
price than other brands. One can makes 
374 gallons of finished product. Make even 
more profit by adding Sun-Up Lemonade, 
Grapeade and Fruit Punch to your drink line. 
Write, wire or call for samples. Buy with 
confidence . . . buy from Tropicana. 


IF IT’S TROPICANA IT’S THE BEST! 


TROPICANA PRODUCTS, INC. 


P.O. Box 338 Bradenton, Florida 
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this fleet is what was contained in the letter. We 
can make no assumptions because the minute we 
do that we can just simply assume that the fleet is 
well maintained or we can assume that it is not. 


Counting the vehicles in the fleet, we find that 
there are 38 mixed vehicles. Since there are two 
men to maintain them, the ratio is 1 man to 17 
vehicles. This is an abnormally low ratio of men to 
vehicles. A good average in the dairy business is 
1 man to 12 vehicles and seldom does it go above 
1 man to 14 vehicles. 


Working Overtime 

There is no information on how much overtime 
the two shop men work. However it seems safe to 
assume that if each of them works 10 to 12 hours 
per week overtime, management is paying for a 
third man. It would appear that paying a third man 
would be an advantage because it is pretty well 
established that men working overtime do not pro- 
duce as much or as good work as men working a 
normal work week. 


However, in favor of the existing ratio, it may 
be said that 10 of these vehicles are trailers and 
7 of them are passenger cars and as a rule these 
types of vehicles do not require as much main- 
tenance as the trucks. This is providing they are 
handled by competent drivers. 


Another bit of information missing is the 
amount of shop equipment available. In order to 
make the significance of shop equipment clear, let’s 
take two important items and their effect on shop 
hours. 


If the mechanic mentioned in the letter is 
giving each vehicle a two-hour inspection one month 
and a four-hour inspection the next month (and 
these would appear to be reasonable minimum in- 
spections), he is spending 102 hours per month or 
slightly over 70 per cent of his time. This is for 
inspection alone. It does not include repairs whether 
they be road failure, driver report or indicated by 
inspection. 


The balance of time left for all repair and 
overhaul work by the skilled mechanic is 58 hours 
per month or less than 2 hours per vehicle. If the 
shop is provided with a lift, the inspection time can 
be reduced about 15 per cent. This would mean 
that about 15 additional hours were available for 
repair type work. 

For all we know now, this might be the case 
and it might be one of the factors that are favorable 
to the status quo. 


A desire for cleanliness was expressed in the 
letter and while this is a pretty vague description, 
it still would indicate to us at least a weekly wash 
of all vehicles. If the helper washes the fleet by 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


NO eee ant CUEIVIC c 


Pure-Pak wire service! 








dei 


j \ = ; 
Type BP Controlled Spool for 25-Ib. Super-Pak coil. Rust- Chicago Steel & Wire Company—pioneers in the develop- 
proof, all metal construction. Simple to install—replaces 


small coil holder and bracket. Positive stop and release; pase ot Pure-Pak ae omens 8 complete line of hold. 
perfect feed control. Ideal for either flat or round wire. ers, coils, and wire sizes to fit every requirement. - 
Flange removes for quick mounting of new coil. Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 214 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 





Drawn from specially selected high grade steel rod 
Strong, properly tempered 
Smooth—with a brilliant finish 


- . . ° 
re ' Wound under tension to avoid tangling 
Type CW Pay-Off reel for 8” catch-weight coils of approxi- Available in liquor, tinned, or galvanized finishes 
mately 15 lbs. Rust and corrosion proof—made of alu- Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 


minum and stainless steel. Easy installation. Adjusts to all 


: carton. Also 8” catch-weight coils 
types of Pure-Pak machines. 9 


Shipped from Chicago, New York, Los Angeles, 
and San Francisco 






10257 TORRENCE AVENUE - CHICAGO 17 


BRANCH OFFICES ATLANTA © BALTIMORE © BOSTON #® COLUMBUS 
KANSAS CITY © NEW YORK © PHILADELPHIA © ST. LOUIS © SAN FRANCISCO 
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With the efficient new 
STODDARD-QUIRK 


ICE CREAM CABINETS 


Profit-minded dairies 
throughout the country 
have found a new source 
of revenue through the use 
of STODDARD-QUIRK 
Ice Cream Cabinets. You, 
too, can profit from addi- 
tional sales of ice cream 
and frozen foods on retail 
routes. There’s a STOD- 
DARD-QUIRK cabinet 
that will fit your truck 
and your needs. If you 
want added profits, see the 
STODDARD-QUIRK 
line as soon as you can. 


ABOVE 

Front End 16 Gallon 
Cabinet, Model 710. 
Compressor fits 
beneath dashboard. 


LEFT 

Side Mount 18 
Gallon Cabinet, 
Model 708. 
Mounted over 
wheel housing. 


MANUFACTURING COMPANY 


3383 E. Layton Ave., Cudahy, Wisconsin 
also Box 111, Clarendon, Ark. 





hand with a high pressure hose and does the tire 
work he is doing about all that can be expected. 


If the washing process was speeded up by an 
automatic truck washing machine, the helper could 
get through the fleet in about two hours per wash. 
He could keep the fleet cleaner by washing twice 
per week and this would amount to a four-hour stint. 
This would leave considerably more than 30 hours 
per week of the helper’s time for constructive work 
such as helping the mechanic when an engine had 


to be dismantled or a transmission replaced. 


We hate to be suspicious but if an automatic 
truck washing machine is not used at present, we 
have a strong tendency to believe that the clean- 
liness is not much more than a fervent desire. The 


helper’s time is in too serious demand elsewhere. 


Outside Services 

In the completely uncertain category is the 
amount of money paid for outside services. In a 
fleet of this size it is obvious that machine work 
such as cylinder reconditioning, piston pin fitting, 
etc., would have to go to outside shops. 


But outside shops have a way of providing 
much simpler services and those that do not require 
complex shop equipment. These services thrive 
simply because the fleet shop man either does not 
have the time to do the work or he does not have 
the inclination. Drawn to a ridiculous conclusion, 
this use of outside service grows to a point where 
the fleet shop man does not do much more than 
assign work to various outside shops. 


This would not appear to be the case in the 
fleet we are discussing. It is pointed out only to 
show the impossibility of guessing what the out- 
side shop situation is in this case where we have 
no precise information. 


Vehicle replacement program in this fleet ap- 
pears to be on the generous side and that is in favor 
of low maintenance cost and personnel. The selec- 
tion of vehicles might be very good and this would 
help out the shop with low manpower. The drivers 
might be well trained and cooperative and _ this 
would help. They might even gas their own trucks 
and even change a tire now and then. 


One puzzling circumstance about this fleet as 
we know it is the manner in which they get the 
coverage most dairy fleets find they need. We can- 
not even guess how the fleet is covered on Sundays, 
holidays, odd hours when snow falls and chains have 
to be installed and other interruptions to orderly 
maintenance that are bound to happen. 


Since Norman Myrick, the editor, wants a con- 
clusion to this article it will have to be a guess. The 
guess is that this fleet would be better off with 
another shop man. 
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¢ ONE MAN + ONE CONTROL PANEL 
¢ 35,000 POUNDS PER HOUR 
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another HENSZEY IMatched Set 


SPRAY DRYER and EVAPORATOR 


The new O-AT-KA Milk Products Cooperative, Inc. 
plant at Batavia, New York, is a striking example of 
modern milk processing. From its inception, 

this plant was planned and designed around a 
matched-set Henszey Spray Dryer and Evaporator 
... the “heart” of the new plant. 


Studies made showed that the plant should have 
a capacity of 35,000 Ib./hr. raw feed with the 
dryer handling the complete evaporator output. 
Further requirements of the dryer and evaporator 
were complete flexibility, allowing each to be 
run in synchronization with the other, regardless 
of the multitude of various products processed. 


Simplification of operation was an absolute 
necessity, and Henszey engineers complied by 
furnishing full instrumentation and control of 
both units from one central control panel. Only one 
operator is needed, and he is in complete command 
of both units from the central control station. 


Now in full production, the 0-AT-KA plant is a 
model of up-to-date milk processing at a rock 
bottom per pound cost . . . due to the planning, 
studies, and surveys that were made before the 
plant was started, and the Henszey equipment 
specified as a result of these findings. 

High production, uniform, low cost processing 


must be a part of any modern plant. Why not 
talk it over NOW with Henszey Engineers. 



















The all-stainless steel Henszey 


on Spray Dryer installed at 
S55 

eee O-AT-KA features the exclu- 
Ke sega , 
x sive Henszey “horizontal air 


suspension” drying . . . liquid 
to packaged powder in 15 
seconds. 


Second floor view of the 
Henszey Two Effect Evapo- 
rator unit at O-AT-KA. All 
stainless steel, one piece con- 
struction assures complete 
sanitation and fast, efficient 
processing. 
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HENSZEY COMPANY, inc. 
DEPT. AM * WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubular Preheaters GZ) 
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Installing Suction Pump Piping 


N IMPORTANT detail that 
should be borne in mind when in- 
stalling any kind of pump is illus- 
trated in the accompanying dia- 
gram. Or, in the event that your 
pump is giving trouble, incorrect 
piping installation details such as 
shown here, may be the reason 
why. 


Usually a small amount of air 
is present in all water. Therefore, 
if any point in the suction piping 
(from well to pump) is higher than 
the level of the pump, the air will 
automatically separate from the 
water and will form a pocket in the 
high point of the line. The air will 
gradually collect there until it 
reaches such a volume that it 
merely compresses and expands 
with the piston strokes. There will 
then, of course, be no flow of water. 


The diagram shows the proper 


By W. F. SCHAPHORST 


method of piping. Note that the 
suction line should be laid with a 
gradual slope from the pump to 
the water supply. The slope of 
the pipe should be at least one 
inch to each 15 feet. 


Accumulation of Air 

Just above the proper piping 
method the wrong way of installing 
suction pump piping is indicated 
by means of lighter lines. If suc- 
tion piping is installed in this man- 
ner, the air will collect along the 
top of the horizontal pipe as shown. 
If, for any reason, you are forced 
to use such a method of piping, 
be sure to use a tee and plug in- 
stead of the first elbow. You can 
then release the accumulated air 
when necessary. At the top of the 
diagram another wrong method is 
shown. Notice that the elbow lead- 
ing to well is slightly higher than 


the pump cylinder. Notice how the 
air collects at that high point. 


Careful attention to this diagram 
while installing suction piping will 
save time and trouble. The suction 
line must be air tight. Special care 
must be taken to lead or paint all 
joints to guard against leaks. If 
the suction line leaks, the pump 
will not work. 


Slope of the Line 


An “almost horizontal” suction 
line is practical up to 1000 feet, 
but great care must be taken to 
slope it gradually from the pump 
to the well. The longer the suction 
line, the greater the strain on the 
suction valves in the pump. On suc- 
tion lines over 100 feet in length, 
it is essential to use an extra 
vacuum chamber to relieve the 
suction valves and also to guard 
against water hammer. 


American Milk Review 





for sim 





Cle- 


cont 


pla 
can 


det 





WY, 





... every foot of sanitary line 


Wyandotte’s Teardrop® units, installed in your tanks, pro- 
vide effective cleaning with Cle-Chlor. They are designed 
for simplicity, maximum efficiency, and complete sanitation. 





Circulation cleaning? Spray cleaning? 
Here’s the one product that’s best for both jobs! 


Cle-Chlor gets tanks and sanitary lines gleaming and spotless . . . really makes them shine! It 
controls milkstone in holding tanks and sanitary lines. And it is sudsless, so no air pockets form. 


Automation cleaning? To get the very best, let your Wyandotte jobber automate your 





plant, using Wyandotte’s products, service, and cleaning know-how. Your Wyandotte jobber 
can engineer and supply the complete system. Call him today, or write us direct for further 


details. Wyandotte Chemicals Corporation, J. B. Ford Division. 





WYANDOTTE SPECIALIZES IN DAIRY-CLEANING PRODUCTS. FOR NEWS OF ANOTHER, TURN THE PAGE..........00++. 


XUM 


Pump it... Dip it... Pour it... 








...@any way you use ct... SERVAC*’ 


is the best all-purpose liguid acid cleaner you can buy! 





IT’S FAST... 


Servac makes short work of equipment cleaning . . . removes There’s use economy in every 
milkstone deposits, penetrates films for easy removal. package of Servac .. . and your 
Wyandotte jobber offers it in 10- 


IT’S PLEASANT TO USE... and 30-gallon Liqui-Pak drums, 


Odorless, colorless, and unaffected by temperatures, SERVAC is and in cases of four 1-gallon jugs. 
pleasant to use. Contains food-grade acids. Call him today. Wyandotte 


Chemicals Corporation, Wyan- 


IT WORKS IN ANY WATER... dotte, Michigan. Also Los Nietos, 


° ° Y , ; / Yo " 
Double-strength Servac eliminates hard-water problems . . . California, and Atlanta, Georgu. 
makes clear solutions in any water. Offices in principal cities. 


yandotte CHEMICALS 


J. B. FORD DIVISION ° Specialists in dairy-cleaning products 




















Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 








Soluble casein 


Sweet curd pop 
corn cottage 
cheese 


Homogenizer 
pressures for 
milk and cream 


Germicidal power 


of milk 
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Answers to 





Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Would you be 
kind enough to answer the fol- 
lowing question for me. 


Is there any process to make 
edible casein water soluble in a 
paste or liquid form which could 
be used in food products as 
sodium caseinate? 


H. G., Pennsylvania 


ANSWER -— There is little in the 
literature bearing directly on your 
problem. Pure casein is insoluble 
in water, alcohol, or ether but is 
completely soluble in even weak 
solutions of the caustic alkalies. 
Richmond (Dairy Chemistry, 3rd 
edition, 1920) states, “To prepare a 
casein soluble in water, a small 
quantity of alkali (sodium carbon- 
ate) is added to dissolve the pro- 
tein, and the solution is dried on 
hot rollers, as a fine spray, or in 
thin layers and the resulting solid 
ground. A casein nearly insoluble 
in water, but easily soluble in dilute 
alkali solutions, may be prepared 
by dissolving in ammonia, and 
evaporating the solution; practically 
all the ammonia passes off in dry- 
ing. The curd produced by rennet 
may also be used, but it is more 
difficult to dissolve than that pre- 
cipitated by acids. If the precipi- 
tated casein is directly dried, a 
hard, horny mass is produced, and 
as, in the process of drying it 


is often overheated, it does not 
dissolve easily in dilute alkali 
solutions.” 


Robert Scherer (Casein, 3rd edi- 
tion, 1921) writes, “Soluble casein 
is obtained from the moist product 
by dissolving the same in an alkali 
(caustic potash or soda, ammonia, 
lime water or baryta water) or in 
an alkali salt (carbonate of potash 
or soda), and evaporating the solu- 
tion at a moderate temperature.” 


Sutermeister and Browne’s book, 
Casein and its Industrial Applica- 
tions, 1939, is much more com- 
plete than those mentioned above. 
According to this text, “Edible 
casein may be made by the rennet 
method, which may be particularly 
desirable because of the high con- 
tent of calcium in the product. 
Other desirable methods are natural 
souring and the Van Slyke and 
Baker method. The curd should 
be precipitated and handled in a 
manner that gives conditions most 
favorable for washing out the lac- 
tic or acetic and hydrochloric acids. 
Repeated washing of the curd, of 
course, is essential. The ordinary 
hydrochloric acid methods are said 
to leave in the product impurities 
detrimental to health.” “‘Soluble 
casein, which can be dissolved in 
water, without the addition of other 
chemicals, is occasionally made. It 
is usually ammonium caseinate. Ac- 
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cording to patent claims it may be 
manufactured by dissolving ordi- 
nary casein in ammonium hydrox- 
ide, spray drying the solution, and 
recovering the excess of ammonia 
for further use.” (U. S. Patent 
1,896,300, 1933.) 


A method of preparing a sodium 
caseinate solution is described in 
Iowa Agr. Exp. Sta. Res. Bul. 187, 
1935, by Bird, Sadler, and Iverson. 
The bulletin may be obtained by 
writing to the Experiment Station 
at Ames, Iowa. 


SWEET CURD POP CORN 
COTTAGE CHEESE 


PROBLEM — Will you kindly 
outline for me a method of mak- 
ing the lactic acid large curd 
particle cottage cheese giving 
the amounts of materials to use 
and the equipment needed. The 
type | mean is not so sour as 
old-fashioned smear case and 
the curd particles are soft and 
tender. | want to cream it. We 
have a jacketed vat for hot 
water and curd knives. 


J. P. M., Ohio 


ANSWER — Probably you have 
an acidity tester; if not, you can 
get one from your nearby dairy 
supply house. It is not costly but 
is essential for good cheesemaking. 
You will need one-half inch curd 
knives or even three-fourth inch if 
a larger curd cube is desired. No 
drain rack is needed. 


When this type of cottage cheese 
was introduced in Portland, Ore- 
gon, about 1916, it became a sensa- 
tion and sold for a fancy price. 
With the wide spread use of ma- 
chine packaging the smaller curd 
“Country Style Cottage Cheese” has 
staged a comeback, since it is diffi- 
cult to machine pack the pop corn 
type without breaking up the curd 
because of its size and tenderness. 


The method of make: using good 
skimmilk (no returns) and good 
clean starter, add as much of the 
latter as six pounds to each 100 
pounds of skim at 72° F. Stir the 
starter in thoroughly, cover the vat, 
and do not disturb until the next 
morning, having added the starter 
the evening before. When the whey 
in the milk reaches 0.55 to 0.7 acid- 
ity, cut the curd lengthwise the 


vat with the horizontal knife and 
both crosswise and lengthwise with 
the vertical knife. Raise the tem- 
perature of the water in the vat 
jacket slowly to 120° F. Stir the 
curd during the heating extremely 
carefully so as to avoid breaking 
the individual curd cubes. Stirring 
causes the cubes to be heated 
evenly. Heat until the whey slowly 
reaches a maximum temperature of 
120°F. or 115° F. 
sufficiently cooked when a cube 
dropped on the floor does not spat- 
ter into milky fragments and ex- 
perience will tell you when this 
stage is reached. Drain the curd in 
the vat and wash with two washes 
of cold water to remove acid. When 


The curd is 


most of the free water has drained 
out, salt lightly to taste and cream 
to the desired richness. A conveni- 
ent way of calculating the per cent 
of fat desired in the finished cheese 
is to use the Pearson Square 
method, figuring the yield of curd 
as 15 pounds per 100 pounds of 


skimmilk. 


If you desire to make cottage 
cheese using rennet with starter 
and make the request, directions 
will be sent you. The method has 
many advantages. 


HOMOGENIZING PRESSURES 
FOR MILK AND CREAM 


PROBLEM— What is the prop- 
er homogenizer pressure to use 
when homogenizing milk and 
the proper pressure in homog- 
enizing table cream? What tem- 
perature should be used? 


P. J. L., Michigan 


ANSWER — Homogenized milk, 
after 48 hours of storage should 
show no cream line and the top 
100 ml. of a quart should show no 
more difference than ten per cent 
of itself from the test of the re- 
maining mixed portion. If the mixed 
portion tests four per cent, the top 
portion must test no more than 4.4 
per cent. 

Milk should be homogenized at 
2,000-3,000 pounds pressure de- 
pending upon the type of machine 
and product and at the same tem- 
perature at which it is pasteurized. 
For cream the two-stage homoge- 
nizer is preferable to the single stage 
and the pressures, 1,000 pounds 
on the first stage and 500 pounds 
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on the second. The two-stage homo 
acts to reduce curdling and “feath- 
ering’ in hot coffee. Temperature 
is the same as for milk. Using a 
single-stage homo, pressures being 
used range from 200 to 1,000 
pounds, with, probably, the most 
popular being 750 pounds. In proc- 
essing half-and-half homogenized 
milk many use as high as 2,500 
pounds without causing curdling or 
“feathering” and the trend is defi- 
nitely towards the higher pressures. 
Many factors other than homog- 
enization favor “feathering.” 





PROBLEM — How much reli- 
ance can be put in the germi- 
cidal power of milk in keeping 
down the bacteria count of milk? 
What is the constituent in milk 
which causes it? 


J. B. P., Mich. 


ANSWER — No reliance can be 
placed in it because there is no 
constituent present which has such 
power. The fact that bacterial con- 
tent decreases for a few hours after 
milking was once thought to be 
due to the presence in milk of anti- 
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Write for it today. 
MOJONNIER BROS. CO. 


CASE 
STACKER 


Air-operated .. . for use 
in damp or wet plant areas. 


Pitless .. . installs flush 
¢ with floor (see photo), 


Capacity as needed... 
® up to 15 cases per minute. 
6 high on quarts—5 high on 
gallons. Also handles 
half-pints, pints and 
half-gallons. 


4 Self-adjusting ... 

* automatically adjusts for 
case widths from 11%” 
through 14,”—case lengths 
from 13” to 19”. 


5 Flexible ... handles wood, 
* wire and metal cases 
interchangeably, without 
adjustment. 


6 Straight-through 

* operation... simple 
lock-out control allows 
uninterrupted single case 
flow through stacker. 


7 Long life construction... 
* ruggedly built. All parts 

easily accessible 

for servicing. 


Other all new Mojonnier fully 
automatic case and bottle 
handling units include the case 
unstacker and glass bottle 
and paper carton casers. 
Stacking aid available for semi- 
automatic operations. 
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bodies or antitoxins from the cow’s 
blood stream. Despite the possi- 
bility that such material may be 
present, they are not now thought 
to be responsible for the decrease. 
Dr. O. F. Hunziker concluded after 
an exhaustive study of the subject 
years ago that the decrease was 
due to the dying off of bacteria 
which gained access to the milk 
from dust in the air, from feeds, 
etc. These, such as hay bacilli, find 
milk an unfavorable medium for 
growth and do not survive. Hence 
the legend. 


USDA COMPILES FEDERAL 
MARKET ORDER STATISTICS 


Statistical Bulletin 248, a “Sup- 
plement for 1957-1958 to Federal 
Milk Order Market statistics, 1947- 
56” has been issued by the United 
States Department of Agriculture. 


One hundred five pages long, 
the supplement completes USDA’s 
compilation and release of histori- 
cal data on operations of federal 
milk marketing orders between 
1947 and 1958. Similar statistical 
data on this marketing program 
will be released annually. 


The supplement contains general 
statistics on federal milk marketing 
orders, summary statistics for all 
the federally-regulated markets, the 
numbers of handlers and producers 
and quantities of milk priced in 
each market, prices and gross val- 
ues of milk in each market and 
fluid milk product sales in certain 
milk marketing areas. 


Single copies of the supplement 
as well as Statistical Bulletin 248 
may be obtained free on request 
from the Office of Information, 
U. S. Department of Agriculture, 
Washington 25, D. C. 


The USDA explains that federal 
milk marketing orders are estab- 
lished under authority of the Agri- 
cultural Marketing Agreement Act 
of 1937. This law authorizes the 
Secretary of Agriculture — under 
certain conditions and with pro- 
ducer approval — to issue milk mar- 
keting orders which require han- 
dlers to pay at least the minimum 
specified prices for milk purchased 
from producers. 
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Every user of Dixie* Containers benefits...from our constant program 
of packaging research and improvement. New this spring: sensational 
“snap-in” cup-brim and lid construction for faster, tighter closure... 
sharper, brighter printing for top impulse-sales appeal...new super- 
smooth coating for better product protection and that “look of 
quality”...new wider selection of lids in plastic, metal, and paper. 


DIXIE CUPS ARE PRODUCTS OF AMERICAN CAN COMPANY 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Ill.. Darlington, S. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. € *'Dixie” is a registered trade mark 
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ADA-NDC Seek Producer 
Support for Promotion Plan 


EW YORK Federal Order 27 
N producers are being asked 

to contribute three cents a 
hundredweight on all milk mar- 
keted to provide funds for a fluid 
milk promotion drive. Impetus for 
the drive comes jointly from the 
American Dairy Association and 
the National Dairy Council. The 


two groups are sponsoring a series 
of meetings:in the milkshed in the 
next few months in an effort to 
persuade the 48,000 milk producers 
to sign up. 


Two-thirds of the money col- 
lected would go to ADA for fluid 


milk advertising in area markets 





was here... 


... gone, but not forgotten, Stillicious dairy chocolate 
leaves its happy sensation that says “‘more.”’ 


When the bottle’s empty, it’s “C’mon, Mom, let’s 


get more Stillicious now.’’ 


Supplying this steady demand makes extra profit for 
you. Talk to your Chocolate Products Man about it 


... or write 


CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 
417 West Scott St., Chicago 10, Illinois 

741 Kohler St., Los Angeles 21, California 
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and the other third to NDC for 
educational activities in schools. 


Producer control of the program 
would be assured through a board 
of directors of the organization 
made up entirely of active milk 
producers. 


Proponents of the plan empha- 
size that the program will be a 100 
per cent fluid milk promotion be- 
cause the livelihood and the future 
of every producer in the milkshed 
depends on maintaining and _ in- 
creasing the sales of Class I milk. 


The men conducting the meet- 
ings are themselves dairy farmers 
or are closely connected with dairy 
farming. They are local people in 
most cases known to the people 
attending the meeting. It is hoped 
that this factor will help to melt 
away sales resistance. 


Following is the five-point pro- 
gram which they present to the 
dairy farmer: 

Research: This includes nutrition 
research to get the facts about the 
place and the importance of milk 
in the diet and market research to 
provide data for effective adver- 
tising and merchandising. 

Education: Working through key 
leaders in public, parochial and 
private schools, hospitals, clinics 
and other places, adults and chil- 
dren are made aware of the rea- 
sons why each person should have 
enough milk every day. 


Advertising: With producer sup- 
port, this program will carry sales 
messages to consumers through the 
various media. The advertisements 
will remind the reader or listener 
that one never outgrows his need 
for milk. 

Merchandising: The effort will 
be concentrated in point of pur- 
chase materials in super markets, 
other food stores and eating places. 


Publicity and public relations: 
Through publicity the subject of 
milk will be kept before the public 
in a variety of ways. Public rela- 
tions will help develop among city 
people a better understanding of 
the work of the producer and the 
care that goes into the producing 
of milk for the 17% million con- 
sumers in the New York-New 
Jersey milkshed. 
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OAKITE COORDINATED SANITATION 


holding tanks 
weighing vats 
mixing vats 
cheese vats 
votators 
pasteurizers 
homogenizers 
clarifiers 
drying rollers 


coolers 

preheaters 

filters 

vacuum pans 
packaging equipment 
milk lines 

conveyor lines 

butter print machines 
milk cans 








COVERS ALL THESE CLEANING PROBLEMS 


bottles 
bottle washers 


tank trucks 
tiled surfaces 0) A K IT a . 


walls, floors, ceilings 


milkstone removal 4 A 
bacteria control Est, 1909 Sel 


scale dissolution 


” stan. * 
years’ leadership in industrial cleaning 


fillers ‘ 
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Sanitation Programs 


pinpoint savings for milk plants 
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Here’s how to put a sanitation expert to work for you The results are detailed for you in a written report. 
—without spending a cent: ask the Oakite man to The report pinpoints savings on materials—reduces 
make a Coordinated Sanitation Survey of your plant. to a minimum the number of soaps and powders you 


need. The program points out specifically where it 
It is designed with you in mind to help you cut your 


— will pay you to mechanize cleaning with modern, efh- 
total plant sanitation cost. And it’s sure to keep your Gent equipment. It picks out areas where in-place 
operating equipment at top efficiency for a longer, cleaning is profitable. It details the savings in clean- 

' more productive life-span. ing crew time and toil. The program is planned to 


' The survey is simply an objective view of your over- provide maintenance cleaning before trouble occurs. 
all sanitation needs as seen through the eyes of a All this is certain to cut your sanitation costs. Ask 
cleaning expert. It overlooks nothing involving clean- the Oakite man to conduct a Coordinated Sanitation 
ing and sanitation of processing equipment, plant Survey in your plant—and start saving this year. 
facilities and distribution gear. It ties together all Write for Bulletin which tells more. Oakite Products, 
your requirements. Inc., 30 Rector Street, New York 6, N. Y. 
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The Coordinated Sanitation Pro- 
gram combines all the major big 
PLUS factors into an integrated 
package of cleaning economy. It 
provides you with the... 


VAST EXPERIENCE of the entire 
Oakite organization condensed in- 
to this report, and administered 
through the... 


PERSONAL SERVICE of a man who 
really knows his business—and a 
lot about yours, too...He’s sup- 
ported by the... 





LATEST RESEARCH of one of the fin- 
est cleaning research laboratories 
in existence...and he brings to 
you... 





TOP PERFORMANCE of proved meth- 
ods and materials with guaranteed 


quality. 
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Adults Represent Greatest 


Sales Potential, Says Werner 


HE ADULT population rep- 
resents the greatest potential 
market for increased milk 


consumption, according to Richard 
J. Werner, executive director of 


the Milk Industry Foundation. 


Speaking before the Las Le- 
cheros Club at the California Poly- 


technic College, San Luis Obispo, 
California, Mr. Werner said, “In 
the 15-16 age bracket, 79 per cent 
of all consumers are regular milk 
drinkers. In the 20-24 age group, 
this percentage drops to 57. This 
decline continues to about middle 


age, when it levels off. In the 45- 








WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 


BB 
CORKBOARD 








vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


UNITED CORK COMPANIES QftiRa SSD 
Since 1907 


21 Central Avenue, Kearney, New Jersey 


Branch offices or approved distributors in all key cities 
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54 age group, only 40 per cent of 
our adults drink milk regularly — 
another 26 per cent are occasional 
consumers of milk. After the age 
of 54, these figures remain rela- 
tively constant, except for the ulcer 
group. From middle age on, one 
third of our adults are not drink- 
ing milk at all, and far less than 
half are drinking it with any degree 
of regularity.” 


“These figures,” Mr. Werner told 
the group, “are bad enough in 
themselves; but the seriousness 
of the problem is compounded 
when another aspect of the con- 
sumption pattern is considered. Not 
only do fewer people drink milk 
as they grow older, but even those 
who continue to drink it regularly 
drink far less on the average than 
they did when they were younger. 


“Thus, in the 20-24 age group, 
among the regular milk drinkers, 
73 per cent are drinking two or 
more glasses a day. But in the 45- 
and-over age group, only 60 per 
cent of the regular milk drinkers 
are drinking two or more glasses 
a day. Hence, we are losing out in 
numbers of consumers and we are 
losing in average quantity con- 
sumed. 


“A study of “Milk Consumption 
by Older Persons’, conducted at 
the University of Connecticut in 
1958 by McKain, Stockwell and 
Nichols, came to these conclusions, 
among others: 


“One of the greatest obstacles 
to the effort to increase the use 
of milk in the older population is 
the widespread lack of acquaint- 
ance with recommended nutritional 
standards..... 


“The importance of medical ad- 
vice in improving dietary habits 
cannot be minimized. Many older 
people, ordinarily with little regard 
for nutritional standards in their 
diet, are following and will con- 
tinue to follow the recommenda- 
tions of their family physician. 


“The challenges that face us are 
not insuperable. We can meet them 
successfully, as we have met the 
challenges of the past. The im- 
portant thing is that we approach 
them in the right spirit — not with 
a defeatist attitude,” Mr. Werner 
concluded. 
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Your retail routes make 40% profit 
on each of these leading sellers! 


Hardly anything else on your truck generates the profit potential 
of Reddi-Wip and Top-Wip. Women love their modern whipping 
convenience and lasting freshness— both are made and marketed 
locally to insure this freshness. They’re heavily advertised in news- 
papers, magazines, radio and on TV, plus hardworking point-of-sale 
materials. If you don’t stock The Big Profit Pair, contact your 
local sales representative. Reddi-Wip and Top-Wip are great ‘“‘door 
openers” for getting new customers acquainted with your dairy. 


The world’s favorite whipped creams —whipped the modern way! 
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MILK BREAK AT SQUAW VALLEY 





Carol Heiss, U.S. Olympic figure skating 
champion, downs a refreshing and invig- 
orating milk shake at the American Dairy 
Association dairy bar during the games at 
Squaw Valley, California. 


NATIONAL PRODUCERS GROUP STARTS 
COUNTRYWIDE ADVERTISING PROGRAM 


A national trade and service organization for 
dairy farmers and their cooperative associations, the 
National Milk Producers Federation, has inaugurated 
a cooperative brand program that will be promoted 
by a subsidiary corporation, Cooperative Quality 
Marketing, Inc. 





The various packages with the Dairy Charm 
label and the checkerboard artwork which 
will be used by co-ops participating in the 
nationwide advertising program of the 
National Milk Producers Federation. 


The Federation itself is comprised of local and 
regional cooperative associations with a national 
membership of more than a half million families. 
The new cooperative brand program will be avail- 
able to all members to complement and augment 


their present marketing and merchandising efforts. 


The name Dairy Charm has been selected and 
copyrighted by the Cooperative Quality Marketing 
group and will be used on all of their packages. 
Local brand names will be imprinted on the packages 
with the Dairy Charm trademark to maintain and 
strengthen local identity of the members. The Dairy 
Charm brand half-gallon and pint ice cream cartons, 
ice cream sandwich wrappers and butter cartons are 


now available for the use of member organizations. 


An attractive family design has been created 
for the Dairy Charm program with checkerboard 
backgrounds of various colors used to aid the shopper 
in flavor identification of the ice cream packages. 
Butter cartons and sandwich wrappers use a constant 


yellow background. 
a 


LIQUID METERS FOR FLUID MILK MEASUREMENT 


(Continued From Page 35) 


of the actual reading under good metering condi- 


tions is reported. 


McKinney and Sielly (2) compared quantities 
of farm tank deliveries as measured at the farm by 
calibrated dipsticks and at plants by a widely used 
flow meter. In one series of 129 tank-load weight 
comparisons, they found the flow meter measure- 
ments averaged higher than farm weights by 0.27 
per cent. In another series of 363 comparisons, the 
flow meter readings averaged 0.09 per cent higher 
than comparable farm weights. Of the total of 492 
comparisons, farm (dipstick) weights were higher in 
153 cases, plant (flow meter) weights were higher in 
283 comparisons, and farm and plant weights were 


identical in all other cases. 


Watson (7) presented data on several series of 
accuracy tests on a turbine-type meter which were 
conducted at various plants. Comparisons were made 
between loaded tanker milk quantities measured 
either by scale weights or by the sum of individual 
dipstick readings and milk quantities determined 
by the turbine-type meter. Over-all meter measure- 
ments averaged well within £0.5 per cent of the 
total of the individual deliveries and some of the 
individual groups of comparisons found meter 
measurements averaging within +0.2 per cent of 
the totaled farm weights. 

A maximum error within £1.0 per cent of the 
quantity measured has been claimed for the ultra- 


sonic and electro-magnetic flow meters. Potentially, 
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ANOTHER BARKER INNOVATION 


LARGEST EXCLUSIVE MANUFACTURER OF WIRE MILK BOTTLE CASES 


An Entirely New Approach 
to Porch Delivery Protec- 


tion and Customer 
Convenience 


Unitized Design Anchors Caddi Hood 
And Prevents It From Being Blown Away. 
(Hood weighs less than 8 oz.) 





BARKER 
THERMO-CADDI 


Unitized Porch Carrier and Insulated Hood 
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ROUTEMAN EXCHANGES CARRIERS SAFE CONVENIENT CARRYING SIMPLIFIED TRANSFER EASY RETURN OF EMPTIES 


Made of Expanded 


Seton = * Tested and Proved ~ tite "knowton” 
oe Offered To You By the Largest Mfr. of Wire Milk Bottle Cases 
















Barker Thermo-Caddies are today’s most practical and economical answer to porch delivery protec- 
SPACE-SAVING _ tion and carry-in. The unitized carrier and hood are simple, sturdy, attractive . . . engineered as a 
NESTINGIN ‘YStem... designed for all-out convenience. Routeman keeps several extra carriers in his truck. One 
or more carriers are filled with ordered items and exchanged for empty carrier under hood on porch. 
PLANT OR One or more customers can be served by one truck-to-house trip. Housewife carries the Thermo-Caddi 
TRUCK into the kitchen, removes milk and other products. There’s adequate space for cartons of butter, cot- 
Thermo-Caddies tage cheese, sour cream, cream, etc. Empty Thermo-Caddi (or with glass empties) is returned to 
nest approx. porch...a child can do it. Virtually no possibility of breakage - - prompt return of empties. Thermo- 
65%. 8 - high Caddies can be used for one purpose only — porch protection. And the molded Dylite polystyrene 
— 48"; 16- hood, weighing less than 8 oz. yet locked on to porch by carrier, will keep the contents within 1° in 
oe a a h d with insulated b binets. Here’ d full 
shipped 12 hoods summer heat as compared with insulate oxes or cabinets. Here’s a proved system carefully 
to carton; 24 car- designed to give you .. . and your customer . . . the utmost in convenience and protection. Routemen 
riers to carton. welcome Thermo-Caddies because they attract new customers. 








Housewives appreciate them because they assure positive dairy-freshness in every item purchased. 
Get the complete facts now on this wonderful business-builder - - Thermo-Caddies - - the modern 
approach to porch-delivery-protection. 


SIZE 12’ x 14” x 13” high. Made in one 


size only. 
CAPACITY 4 V2 gal. paper cartons, or Q 


4 V2 gal. oblong glass bottles; 6 qts. in 
Paper or glass. Space for cartons of but- 


° 





ler, cottage cheese, cream, etc. 460 SEVENTH STREET KEOSAUQUA, IOWA 
Write No. 109 on Reader Service Card 
April, 1960 






















EUTECTIC BLOWER UNITS 
A compact holdover blower system Pf 


that maintains uniform temperature 





in any high temperature truck body. 


@ Your present plug-in refrigeration can now be used for 
Over-The-Road operation. 

@ Power also available for heating, auxiliary lighting, 
pumps, etc. 

@ Kit furnished complete with all necessary parts for ease 
of installation. 

@ Low in cost, easily maintained. 


OLE REFRIGERATING COMPANY 


5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 


Dole Refrigerating Products Limited, Oakville, Ontario, Canada 


o 








Write for Engineering Catalog CBE 


Vi Cel EUTECTIC 
lusk- BLOWERS 


Maximum Retngeraon Etticiency 


COMPLETE REFRIGERATION SYSTEMS ALSO AVAILABLE 
Write No. 110b on Reader Service Card 





''Einest porch 


& market 
th tod 


We like the Muckle cabinets because they 

our products fresh protected against 

the elements and animals orale Mist} Am loko) Malla 

longer, too,’ writes Mr. W. R. Douglass of 

Wyoming Dairy Products, Rawlins, Wyqming 

Once you see them you, too, will appreciate the éxtra 
value in these sturdy, low cost insulated bottle cabinets 
Made with attractive leather-grain aluminum that will not 
weather stain, warp or rot and they last for years! 


For good customer relations use 
MUCKLE BOTTLE CABINETS. Ask your 
dairy supply salesman for illustrated 
bulletin and low prices, or write us today 


MANUFACTURING CO. 
Owatonna !2. Minnesota 
Write No. 


110 


110a on Reader Service Card 












both types of meters appear capable of even greater 
precision. 

The variable area meter is claimed to have a 
maximum error of £2.0 per cent. 

A USDA research study (1) indicated that in 
checking the daily production of individual cows 
with a gravimetric flow meter, accuracy within 4 
per cent of the scale weight was attained in 90 per 
cent of the observations. 


The accuracy of a milk meter may be affected 
by many factors. Among these factors are variations 
in the amount of air incorporated into the product, 
pumping rate, head pressure, product temperature, 
and product viscosity. Specific information on these 
characteristics should be obtained from the manu- 


facturer. 


Comparative Costs 

The cost of flow meters varies widely depend- 
ing upon the type of meter, and, for some types, 
the size of the meter and the flow rate which it can 
accommodate satisfactorily. Positive displacement 
milk meter costs appear to range from $1500 to 
$3000, turbine meters from $900 to $1700, and 
variable area meters from $300 to $400. Costs of 
ultrasonic and electromagnetic flow meters were 
not obtainable. Cost of a gravimetric flow meter 
varies with the accessories involved but it is in the 
vicinity of $475. 

It is difficult to estimate accurately the present 
extent of industry use of milk meters. Newcomer (4) 
reported that installations of a popular flow meter 
increased from 50 in 1956 to more than 500 installa- 
tions by December 1958. Sales of other positive 
displacement and turbine flow meters are being 
pushed. The best estimate is that several hundred 
variable area meters and several thousand gravi- 
metric flow meters are now in use. Ultrasonic and 
electromagnetic flow meters are still largely in the 


developmental stage. 


The most immediate market for milk meters 
appears to be for use in the plant, either for check- 
ing quantities of plant receipts or for measuring 
product flow between operations. One reason is that 
a greater degree of control over metering conditions 
can be maintained in the plant than on the pickup 
tank truck and, as a result, more accurate and re- 
liable measurements can be expected. Another sig- 
nificant reason is the fact that in-plant milk meter 
measurements are used by management for private 
control of the plant operation. Tank truck meter 
readings, on the other hand, being commercial 
measurements, have to be acceptable to state and 
local weights and measures agencies before they 
can be used as a basis for paying milk producers. 

The key to obtaining the certification of a milk 
meter by the majority of state and local weights 
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Exclusive - sensational 
Chocolate Milk Promotion 


LARRY 
CURLY-JOE 


stooges / 
ACTION PICTURE RING 


GUARANTEED CHOCOLATE MILK SALES INCREASES 
WITH THE HOTTEST GIVE-AWAY IN AMERICA 


Now, America’s most popular and most viewed TV Promotions like this will get many new customers 
comedy team — the riotous 3 Stooges are at your to try your chocolate milk while Johnston’s top-notch 
promotional command. As a part of Johnston’s con- quality insures repeat business over and over again. 

tinuous merchandising program to sell your choco- And, remember, you’ re serving America’s finest choc- 
late milk, here’s an action picture ring that can give olate milk when you’re using Johnston chocolate 
your chocolate milk sales a healthy boost. products. 


Get new customers and hold them! See your 
Johnston salesman today or write direct. 


FULL MERCHANDISING 
PROGRAM: 


HOUSE SLIPS 
DAIRY CASE 


a 
t 
a 
1 
a 
POINT OF SALE fi, 
i 
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5 
5 


ROBERT A. COMPANY 


' P.O. BOX 691 MILWAUKEE, WIS. 


HILLSIDE, N.J. SAN FRANCISCO, CALIF. 


AD MATS 


RADIO AND 
TV COPY 
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Only WAUKESHA 
offers you a choice! 
















































” METAL 


impellers 


3-A APPROVED 


Both pumps meet all 
standards pertaining to 
the new food additive 
amendment of the Food 
and Drug Act. 





WAUKESHA 


POSITIVE DISPLACEMENT PUMPS 


Waukesha’s wide selection means you can 
get down to those critical requirements 
that make the big difference in pump life 
and dependability. More than 500 posi- 
tive displacement pump combinations. . . 
a type and size specifically engineered to 
handle your product. Waukesha: often 
copied . . . never equalled. 


CHOOSE: 

@ Rubber or metal impellers 
“Waukesha” Metal or 316 Stainless 
Vertical or horizontal ports 
Capacities from 0 to 300 G.P.M. 
Pressures up to 150 P.S.I. 





More than just a pump, you gain a re- 
search program backed by 50 years of ex- 
perience when you choose a Waukesha. 
Distributors in all major cities; a consult- 
ant as near as your phone or write Dept. 
#55, Waukesha, Wisconsin. 





+ Now Waukesha 
offers sanitary fit- 


tings, valves — 
WAUKESHA sanitary and in- 
dustrial centrifu- 
gal and rotary 


pumps. 


ad 
. 4 
OuNDRY comPpany 
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Export Sales: 
FMC International, San Jose, Calif (Cable Address: FOODMACHIN) 
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and measures officials is in meeting the requirements 
adopted by the National Conference on Weights and 
Measures (6) and recommended by the National 
Bureau of Standards to state agencies. The current 
code provides that vehicle-tank meters (including 
milk meters) must be accurate to within approxi- 
mately 0.2 to 0.5 per cent of the volume measured. 
(The specific tolerance varies with the volume 
measured.) Design specifications and other perform- 


ance requirements are also spelled out in the code. 


Acceptability of a pickup tank milk meter by 
local health agencies is, of course, essential to its 
use. The Milk Ordinance and Code (3), which com- 
prises the 1953 recommendations of the U. S. Public 
Health Service, does not spell out specific sanitary 
requirements for milk meters, but its requirements 
are applicable to milk meters where the code relates 
to the cleanability of milk-contact surfaces, joints, 
threads, etc., and the necessity for daily dismantling 
or cleaning-in-place. The Milk Ordinance and Code 
at present forms a partial basis for sanitary laws in 
36 states and a complete basis for such regulations 
in 14 states and numerous municipalities. However, 
the sanitary requirements of many major states and 
municipalities which differ from the Public Health 
Code will also have to be met before the full po- 


tential of a milk meter could be realized. 


Much additional research and development on 
milk meters is needed, particularly in the problem 
areas of air elimination and adaptation of the more 
complex types of milk meters for practical plant 
operations. The performance of some available 
meters appears to justify their use within the milk 
plant for checking over-all receipts and product 
flow. Whether or not milk meters will eventually 
find important application in measuring volumes of 
individual producer deliveries will depend upon the 
extent to which they can be developed to satisfy 
established criteria of accuracy, reliability, and sani- 


tary acceptability. 
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(7) Watson, C. W. The User's Viewpoint of the Potter 
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KARAT -_—— builds a fire under your chocolate 
milk sale@Ss—tHere's how Kraft helps you cook up bigger and better sales of your 
chocolate milk. By supplying you the finest, specially stabilized Chocolate Flavored Powders 
—to insure that your product will always have the flavor, viscosity and color you desire. By 
having our men work with yours to make sure the quality of your chocolate milk is always 
uniform. By furnishing you outstanding sales promotion and merchandising ideas—like 


the recent and very successful Kraft Miniature Marshmallow promotion. 


Ask your Kraft Man, or write Kraft Foods Dairy Service Division, 500 Peshtigo Ct., Chicago 90, Illinois 
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The Groen Mfg. Co., maker of 


steam-jacketed kettles, tanks and 
CREAM LINES bulk milk coolers, has moved into 
its new plant at Elk Grove Village, 
Illinois. 











New Plants Less than two years old, the 

Strahman Valves, Inc., for 40 Narda Ultrasonic Corporation, 
years a manufacturer of valves, | Westbury, N. Y., has found it nec- 
mixing units, nozzles and_ level essary to expand its manufacturing 
gauges, moved from New York City facilities by adding a 10,000 
to its new plant at Florham, N. J., square-foot structure. The com- 
where it has been in operation since pany produces ultrasonic cleaning 
September 1959. units. 





50 Years of Enrichsou Zuality aud “Kaow-hou" 


MS-1683-Zinc-Kote 
16 qt. or 9-¥% gal. 


BUILT-IN” 


Case recessed at TOP-BOTTOM and 
CORNERS where paper cartons cannot 
touch. 


hie | It's Today's Best 
"3 MILK and MONEY SAVER! 
C.E. ERICKSON CO., INC. DES MOINES 7, 1OWA 
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Dariomatic, Inc., vending ma- 
chine manufacturer, has moved to 
new and larger quarters in Man- 
hattan Beach, California, as part 
of a current expansion program. 

A half-million dollar plant rising 
in Atlanta, Georgia, will house new 
blending, packaging, and ware- 
housing facilities of the Pennsalt 
Chemicals Corporation. The At- 
lanta plant will be the seventh unit 
devoted to the production of Penn- 
salt specialties added in the past 
five years. 

Atlanta is also the site of the 
new plant of the J. B. Ford Division 
of the Wyandotte Chemicals Cor- 
poration. The division specializes 
in cleaning and sanitizing materials. 

Polyethylene glycols are being 
manufactured at the new plant of 
Allied Chemical at Orange, Texas. 

A Pure-Pak single service milk 
container plant will be built at 
Framingham, Mass., for Interna- 
tional Paper Company, according 
to C. S. Edgar, general manager 
of the paper firm’s single service 
division. 

A new motor truck parts depot 
is rising on a 30-acre site for Inter- 
national Harvester Company di 
rectly south of the company’s Fort 
Wayne, Indiana, motor truck engi- 
neering department and _ labora 
tories. 

The Cryovac Equipment Divi- 
sion of W. R. Grace & Company is 
building a 50,000-square-foot plant 
at Woburn, Mass., according to 
Bradley Dewey, Jr., president for 
the manufacture of machinery used 
in packaging various food products. 

Owens-Illinois Glass Company is 
building a multi-furnace glass con- 
tainer plant on 70 acres at Brock- 
port, N. Y., near Rochester, for the 
manufacture of bottles and jars. 


Industrial Research 

A $6,000,000 Technical Center 
devoted to product development 
and technical service on Pennsalt’s 
proprietary chemicals for various 
industries, including food and 
dairy, will be built on a 50-acre 
site at King of Prussia Park, Penn- 
sylvania, near Valley Forge. 

Concentrating all of the com- 
panys research and development 
functions under one roof, the new 
Research and Development Cen- 
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why leading dairy carton makers 
specify coatings containing A-C° Polyethylene 


More and more carton manufacturers and 
dairies are turning to A-C Polyethylene-paraf- 
fin blends—and for some very good reasons. 

Greater carton strength, for one. Carton coat- 
ings containing A-C Polyethylene reduce leak- 
ing, flaking and bulging to an absolute mini- 
mum. They enable cartons to withstand rough 
handling and increase their shelf life. 

And there are other important advantages in 


lied | 


hemical | Dept. 573-D, 40 Rector Street, New York 6, N. Y Write No. 115 on Reader Service Card 


using an A-C Polyethylene-paraffin blend. You'll 
find it imparts a smooth, even finish with a 
pleasant, plastic-like feel . . . gives greater cov- 
erage per pound of wax, with no bare spots. It 
reduces down time for cleanups. And A-C Poly- 
ethylene is stable in liquid storage systems. 
Your supplier is familiar with A-C Polyethyl- 
ene-paraffin coatings. Ask him for them . . . or if 
you want more information, write us today. 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


National Distribution * Warehousing in Principal Cities 








ter of the Lily-Tulip Cup Corpo- 
ration at Commack, New York, is 
scheduled for completion in April 
or May, Walter J. Bergman, chair- 
man of the board and president, 
announced. 


A new Research and Develop- 
ment Building to house greatly ex- 
panded engineering facilities is be- 
ing built by the Glasco Corporation, 
Muncie, Indiana, which makes 
products used in the vending, food 
service and commercial refrigera- 
tion fields. 


Expansions 

Ames Iron Works, Inc., Oswego, 
N. Y., makers of automatic pack- 
age boilers, has formed a new Spe- 
cial Products Division to make 
available to the process industries 
the firm’s experience and facilities 
for the engineering, fabrication and 
testing of special burners, pressure 
vessels and other process equip- 
ment. Heading the Division is Nor- 


ris Jones. 


Murphy Body Works, Inc., Wil- 








son, N. C., has increased its office 
space by constructing a second- 
story over a previously open steel 
storage area. Space has been pro- 
vided for a conference room, draft- 
ing room, salesmen’s offices and a 
waiting room. 

A new Fiber Products Division 
has been formed by the Kendall 
Company to market the rapidly in- 
creasing production of Kendall 
Milk Filters and allied products 
with major offices in Chicago and 
Walpole, Massachusetts. 


Money - Making Year 
Annual reports begin to sprout 
as spring arrives. The message of 
this year’s early crop of annual 
reports is: 1959 was an excellent 


year for money-making. 


Here are some samples: Norris 
Dispensers, Inc., showed a_ net 
profit of $246,717 in 1959 in com- 
parison with $104,289 for 1958, 
an increase of 136 per cent. This 
was done on approximately the 


same amount of gross sales each 


vear — $5,000,000. L. F. 
president, attributes the improved 
condition to reduced operating 
costs resulting from consolidation 
of plant facilities, wide acceptance 
of a new refrigerated display door 
dispenser and a new automatic milk 
vending machine. 


Norris, 


Crown-Zellerbach increased earn- 
ings to $39,300,000, 18 per cent 
more than in 1958. Sales were 
$527,300,000, the first time they 
hit the half-billion mark. Produc- 
tion. of paper and paperboard in 
1959 also established a new com- 
pany record of 1.8 million tons. 


Thatcher Glass Manufacturing 
Company reports that 1959 was the 
best year in its 76-year history with 
both sales and earnings scaling new 
heights, despite a strike and the 
start-up of a new glass furnace at 
Lawrenceburg, Indiana. Sales to- 
talled nearly $50,000,000 in 1959; 
$43,000,000 in 1958. 


International Paper Company 
sales in 1959 hit the billion dollar 


mark for the first time. 








1. Fast constant cooling... can’t freeze milk. 
2. Emergency cooling provision protects milk, 


even during power failures. 


GET EVERY QUALITY FEATURE | 


The JOHN WOOD Line...'BULK MILK COOLING AT ITS BEST” 


4. Cabinet design sets modern sanitation standards. 
5. Creamline cooling and lowest blend tempera- 


tures protect milk quality. 


3. Superior agitation for uniform milk quality all 


through the tank. 


“Modern Milkhouse Must — A Cooler You Can Trust” gives detailed infor- 
mation on proper bulk milk cooling. For pm od copy, mail this coupon to 


John Wood Company, Haverly Equipment 


ivision, Royersford, Pa. 
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Versatile New 
Sepediene Sequestrant 


Clean) 


our best buy in bottle washing additives! 
effective, only a small amount is needed to 
al the sequestering power of other additives. 


1—but a unique combination of sugar acid salts, Seqlene 
nsurpassed in caustic washing solutions 


CHECK THESE ADVANTAGES SEQLENE 
NGS TO YOUR BOTTLE WASHING OPERATION 


rs in regions of varying water hardness have solved 
Standing bottle washing problems... greatly improv- 
the efficiency of their operation—just by adding new 
Hlene Sequestrant to their caustic solution. 

F Easy-to-use Seqlene reduces percentage of rejects. Con- 
r pis excess lime scale on machine parts. Eliminates interior 
Mitle haze. And produces brighter, more sparkling bottles. 


lat’s more, Seqlene is economical to use. That’s because 
#850 “powerful,” only a small amount is needed. In strong 
ikaline solutions Seqlene solubulizes rust, lime scale, and 
POther calcium deposits. 
Whether you use a caustic solution or any one of a num- 
fber of washing compounds on the market, remember this: 
you can increase the sequestering power, improve the over- 
all effectiveness, and lower costs... just by adding Seqlene. 
Why not test a Seqlene Sequestrant in your own bottle 
washing operation? For sample and further product and 
application data, see your Staley representative or write: 


A. E. STALEY MFG. CO., DECATUR, ILLINOIS 


Branch Offices: Atlanta * Boston * Chicago * Cleveland * Kansas City 
New York ¢* Philadelphia * San Francisco * St. Lovis 


ncaa 
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— — 
*"Seqlene” is a trademark of Se- q le s. lt 
Pfanstieh! Laboratories, Inc., Waukegan, lll. 
SEQUESTRANTS 
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Dairy Industry Contributes to 


People-to-People Campaign 


HE S. S. Hope is scheduled 
to sail this spring refitted 


with the latest medical equip- 


The dairy aboard the S. S. Hope 
will be making wholesome and nu- 
tritious milk from seawater. In 


seawater program and the tremen- 
dous good it could do for the 
undernourished peoples of the 
world, D. William B. Walsh, Pro- 
ject Hope director, immediately 
gave his approval to the plan. 


More support for Project Hope 
comes in the form of a nation-wide 
advertising and promotion cam- 






ment, supplies and information and addition, pure water will be pack- : ‘ - 
: ; ; : paign sponsored by the Ad Coun- wr 
staffed with highly trained doctors aged for use in field operations and ; ' as eae 
page : cil, the public service organization ea 
and nurses. The ship will sail as medical dispensaries. . ay ; 
ie Sa ; of the advertising industry. Project m 
part of President Eisenhower's ; ° 
. ; Hope, depending entirely on public C. 
People-to-People program and will ee : : 
; subscriptions for operating money, 1¢ 
carry the best wishes of the Ameri- ' ge , 
: ree is appealing for contributions of 
can people and new health infor- o a ; 
; ae one dollar or more” to raise the 
mation to millions of people over- ; tc 
necessary funds. 
seas. , ; 8) 
= ; The purpose of Project Hope 
To help get the project launched, , al 
-- An fie is to offer the skills and techniques 
the Pure-Pak Division, Ex-Cell-O : al 
developed by the American medi- 
Corporation, has donated 80,000 fig 
cal professions to the people of 
half-gallon milk cartons carrying ; ‘ ; a tl 
a , other nations in their own environ- 
HOPE messages to be used as col- an = ti 
A - : ment, adapted specifically to thei: 
lection cartons to help raise more ; > sar y 
a ial needs and their way of life. 
than $3.5 million needed to get the ; 1 
S. S. Hope away from the dock. When the Hope leaves her home 
These cartons have been placed in port this Spring, she will sail for 
56,000 drug stores throughout the Indonesia at the invitation of doc- 5 
country because of the cooperation tors and other medical and health I 
s 


of the National Wholesale Drug- 
gists Association and the Federal 
Wholesale Drug Association. On 
board the ship, the dairy industry 
will be represented through the in- 
stallation of a complete milk re- 
combining and ice cream operation. 
The idea for such representation 
was first suggested by Carroll Bate- 
man, director of public relations 
for the Milk Industry Foundation. 

Pure-Pak is donating a $38,500 
milk packaging machine to the 
S. S. Hope. Foremost Dairies, Inc., 
will organize the milk processing 


operation and supervise daily op- 
erations aboard ship. 





Many segments of the 
American social complex 
are combining forces to 
make a success of the S. S. 
Hope. Pictured here are the 
evidences of three of them: 
the druggists of America, 
the Pure-Pak Division of Ex- 
Cell-O (cartons) and the 
Advertising Council (art 
work). 


Plans for this program were first 
presented in connection with the 
nuclear ship Savannah in the spring 
of 1958 by the Pure-Pak Division. 


Intrigued with the milk from 


specialists of the country. 

The present plan is to keep the 
S.S. Hope in Indonesia for about 
six months, then move it to other 
countries which have asked it to 
visit. These include Vietnam and 
East and West Pakistan. In no case 
will the ship visit any country un- 
less it is specifically invited. 

The permanent hospital staff 
aboard the ship will be made up 
of 15 physicians, two dentists, 20 
nurses and about 20 auxiliary per- 
sonnel. In addition, about 35 phys- 
icians will be flown to the ship 
every four months on a rotating 
basis. 














Fill-Rite Creamer Caps’ notched tab 
eliminates undesirable metal stitch. Goes 
on creamer either side up, making hand- 
capping a faster operation. 2 sizes: fits % 


pNGETO THIS MODERN CREAMER CAP! 


©» LIFTS OFF EASIER 
C> HAS MORE CLASS 





FoR 
SALES 
rac 
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Borden Gives Nine Research 


Awards for 1959 Feats 


WO of the 1959 winners of 
T the Borden Award for out- 

standing research achieve- 
ments are dairy scientists. There 
were nine winners altogether, 
each of whom received a gold 
medal and $1,000 from the Borden 
Company Foundation, Inc., during 
1959. 


The Foundation has made a 
total of 170 awards since the pro- 
gram began in 1937. The awards 
are administered by professional 
and scientific associations. 

The administering groups and 
the two dairy scientists, a nutri- 
tionist, a poultry scientist and a 
veterinarian selected by them as 
1959 award winners include: 

The American Dairy Science As- 
sociation — Dr. N. L. VanDemark, 
professor of physiology in dairy 
science at the University of Illi- 
nois, for his research on the funda- 


mentals of reproduction in dairy 
cattle. 


The American Dairy Science As- 
sociation — Dr. Marvin L. Speck, 
professor of dairy bacteriology at 
North Carolina State College, for 
research in the field of nutrition of 
bacteria which has led to the de- 
velopment of a starter culture stim- 
ulant for improving cottage cheese. 


The American Institute of Nutri- 
tion—Dr. Harry Steenbock, emeritus 
professor of biochemistry, Uni- 
versity of Wisconsin, for his in- 
vestigations in the fields of mineral 
metabolism and physiological chem- 
istry. Dr. Steenbock is a pioneer 
in vitamin research. 

The Poultry Science Association 
— Dr. A. V. Nalbandov, professor 
of animal physiology at University 
of Illinois, for his research on the 
endocrinology of growth and re- 
production in the fowl. 


The American Veterinary Medi- 
cal Association—Dr. Peter Olafson, 
professor of veterinary pathology 
and head of the pathology and 
bacteriology department at New 
York State Veterinary College, Cor- 
nell University, for his fundamental 
contributions to better understand- 
ing numerous diseases affecting 
dairy cattle. 

Other administering groups and 
award winners include: 


The American Chemical Society: 
Dr. Charles A. Zittle, head of the 
Fluid Concentrates Stability Investi- 
gations, Eastern Regional Research 
Laboratories, U. $. Department of 
Agriculture; The American Home 
Economics Association: Dr. Mary 
Brown Patton, professor of home 
economics at Ohio State Univer- 
sity; The Association of American 
Medical Colleges: Dr. Theodore T. 
Puck, professor of biophysics, Uni- 
versity of Colorado School of Medi- 
cine; The American Academy of 
Pediatrics: Dr. Harold C. Stuart, 
professor emeritus of maternal and 
child health, Harvard School of 
Public Health. 
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ARIZONA: 


Opposing Views Expressed Over 
Bill to Bar Imitation Products 
Conflicting views on a pending 

Arizona legislative bill to prohibit 

the sale of non-dairy products in 

the state when they are labeled 
imitation dairy products were ex- 
pressed at a joint hearing con- 
ducted by committees of the State 
Senate. 


Controversy Swirls Around Imitation Product 
Virginia Contemplates Transfer of Power 
Opponents Near Agreement on Controls 


What's a Fair Return, Asks Professor 


Principal opponents of the pro- 
posal were Carl G. Shulz, repre- 
senting Imperial Ice Cream Co., 
Pasadena, Calif., and Roy V. 
Marsh, representing Frozen Des- 
serts Co., Hollywood, Calif. Their 
companies ship imitation ice cream 
into Arizona. They said the pro- 
posed legislation would have the 
effect of prohibiting interstate ship- 
ment of their products because a 


section of the federal pure food, 
drug, and cosmetic act specifically 
states that imitation ice milk or 
imitation ice cream must be so 


labeled. 


Testimony at the hearing brought 
out that the only difference in the 
imitation product and real ice 
cream is the substitution of cotton- 
seed and coconut oil for butter fat. 


Advocates of the proposal in- 
cluded Bill Rugg, representing the 
United Dairymen of Arizona, and 
Bill Davis, executive secretary of 
the Arizona Farm Bureau. Mr. 
Rugg said it was up to the out-of- 
state producers to get the federal 
act changed if they want to market 
their product in Arizona. “It isn’t 
up to us to change our ways,” he 
declared. Eight other states, he 
added, have similar laws. 
PENNSYLVANIA: 

What's a Fair Return, Asks 
Pitt Professor at Hearing 

At a three-day hearing conducted 
in Pittsburgh by the Pennsylvania 
Milk Control Commission, a ques- 


tion of how to determine a fair 
rate of return for milk dealers was 
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Now ...EM-BEE offers direct-expansion 
type bulk milk tanks in both “atmospheric” 
and new “vacuum” models. When you’re 
thinking of a new tank, let us prove that 
EM-BEE in either model is a wise choice. . . 
that you really get your money’s worth in 
beautifully finished workmanship and all of 
the features that dairymen expect to find in 
a bulk tank. 

See your EM-BEE dealer; he has the tank 
that you’ll want to put in your milk house. 
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raised by Dr. Raymond Richman, 
assistant professor of economics at 
the University of Pittsburgh. He 
declared that neither the percent- 
age of profit on the sales dollar nor 
the percentage of profit on a firm’s 
net worth gives a completely ade- 
quate picture. His testimony was 
given two days after the Greater 
Pittsburgh Dairy Industry Associ- 
ation asked the commission for an 
increased profit margin. 


by the commission on the associ- 
ation’s request. If granted, the in- 
crease would cost consumers about 
1 cent more for a quart of milk. 
Home-delivered milk now costs 27 
cents a quart in the Greater Pitts- 
burgh area. 

















Without saying how a dealer’s 
fair return should be decided, 
Dr. Richman suggested a thorough 
study by the milk commission be- 
fore a final decision is reached. The 


No immediate action was taken commission itself first suggested a 

































“the life of an ATLAS tank section 


begins in the town of Washington, Pa. 


... Where the Washington Steel Corporation produces thin- 
gauge Stainless Steel in long, flexible bands about a yard wide.” 


Washington Steel Corporation is the exclusive supplier of stainless 
skin for the ATLAS program for a very good reason: it has been able to 
meet the exacting specifications laid down for this specific undertaking. 


Washington Steel Corporation is the pioneer in precision-rolling of 
light gauge stainless sheets by the Sendzimir process. 


*ATLAS—The Story of a Missile 
by John L. Chapman, ©1960 
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change in deciding a fair rate of re- 
turn during a hearing in Reading 
last fall. 

An industry spokesman said per- 
centage of the sales dollar is the 
current rate base. Records intro- 
duced in the Pittsburgh hearing 
showed Pittsburgh area milk deal- 
ers were realizing a 1.89 per cent 
profit on the sales dollar as of last 
June 30. Dealers testified, however, 
that the profit percentage since has 
dropped to 0.64 per cent of the 
sales dollar because of a new labor 
contract signed last fall. 


VIRGINIA: 


Health Department Would Get 
Right to Inspect Milk 

A controversial bill to transfer 
milk inspection from the State 
Health Department to the State 
Agriculture Department was favor- 
ably reported to the Virginia Senate 
by its agriculture committee follow- 
ing adoption of an amendment it 
thought would eliminate most ob- 
jections to the measure. 

The amendment would provide 
that nothing in the act shall pro- 
hibit any health department or the 
State Board of Health from sam- 
pling and taking action on any milk 
or milk products which have been 
packaged for sale to the consumer. 


ILLINOIS: 


USDA Recommends Marketing 
Order in Central Part of State 


A recommended central Illinois 
milk marketing order covering 28 
counties was issued by the U. S. 
Department of Agriculture. The 
order must be approved by two- 
thirds of the producers voting in a 
referendum before it can be put 
into effect. Time and places of the 
referendum are to be announced by 
the U. S. Secretary of Agriculture. 


The order would establish a uni- 
form price for all producers who 
deliver milk to handlers in central 
Illinois. Prices would be subject 
to butterfat and location differen- 
tials. For pricing purposes, the or- 
der includes a base zone comprising 
the counties of Christian, Coles, 
Cumberland, Logan, Macon, Men- 
ard, Moultrie, Sangamon and 
Shelby. 


The recommended decision sug- 
gests a Class I price in the base 
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ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more pe than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from --10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 
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KOLD-HOLD LANCE systems were developed to meet the specific require- 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod- 
uct protection. Your milk reaches the customer cold. Containers are dry, 
clean and undamaged. 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 ibs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 


Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 


The condenser provides exceptional air movement and dissipation of heat and 
is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for freez- 
ing “Hold-Over’’ plates in a parked truck 
mm “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 
plete with cover and ready for mounting 
on the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house” and _pro- 
vides economy and ease of installation. Its 
“slide-out” base unit makes servicing easy. 








HOLD-OVER PLATES 

These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 
out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight. 
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zone of 40 cents per hundred- 
weight for milk of 3.5 per cent 
butterfat content. The price for 
Class II milk in all areas would be 
the average of the prices paid by 
12 Midwest condenseries. 


An over-all marketing area set 
up under the order would include 
the base zone along with the fol- 
lowing counties: DeWitt, Douglas, 
Edgar, Ford, Fulton, Knox, Liv- 
ingston, Marshall, Mason, McDon- 
ough, McLean, Peoria, Piatt, Sang- 
amon, Shelby, Stark, Tazewell, 
Vermillion, Warren and Woodford. 


KENTUCKY: 


Proposed Law Would Curb 
Unfair Trade Practices 

A bill to create a milk marketing 
and anti-monopoly commission was 
introduced in the Kentucky legis- 
lature by Rep. Marlow Cook of 
Louisville. The proposed act would 
be administered by the state agri- 
culture commissioner and five 
others named by the governor. Its 
basic aim would be to end price 
wars on milk and dairy products 
by prohibiting distributors, proces- 
sors, stores or bulk milk handlers 


from engaging in marketing prac 
tices that the commission would de- 
clare unreasonable. Under the bill, 
such unlawful practices would in- 
clude advertising a product for sale 
at less than cost for the purpose of. 
injuring competition. 

The measure would prevent dis- 
crimination in the price of dairy 
products between different locali- 
ties after making allowances for 
delivery costs. It also would pro- 
hibit rebates to the purchaser. AIl- 
though the commission would not 
be allowed to fix prices, producers 
or dealers would be required to 
file schedules showing all prices. 
The commission would be empow- 
ered to hold hearings and investi- 
gate marketing practices, and then 
promulgate rules and regulations 
to eliminate any practices found to 
be contrary to the purposes of 
the act. 


MASSACHUSETTS: 


Former Foes Draw Closer 

Over Retail Price Controls 
Near harmony was expressed at 

a hearing conducted by the Massa- 
chusetts state legislative committee 


on agriculture by former antag- 
onists in bitter battles which have 
raged for more than five years in 
the state over retail price controls 
on milk. 

The committee is considering a 
program proposed by Governor 
Furcolo to prohibit below-cost sales 
of milk. Principal provisions would: 
Take from the State Milk Control 
Commission the “arbitrary power” 
to fix the price of milk to the con- 
sumer; require of all milk dealers 
the filing every six months of a de- 
tailed report on costs; and allow 
any dealer to have such records, 
otherwise confidential, summoned 
into court when the dealer seeks 
an injunction against below-cost 
sales. 

Carleton I. Pickett, legislative 
agent for the Massachusetts Farm 
Bureau Federation, said the gover- 
nors program “goes a long way 
toward resolving the problem, but 
it is humanly impossible for me to 
speak for the farmers until I have 
had the chance to present this to 
them.” 


Daniel J. Hart, chairman of 
the State Milk Control Commission 
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If your chocolate drink is not the subject of your own enthusiasm — ordinary in 
flavor, lacking in zest — chances are good you are reaping only a fraction of your 
potential chocolate drink market. A GOOD chocolate drink, one that is full-bodied, 
yet mild and pleasing to the taste, is PLUS business; not a substitute product for 
regular milk. In fact, your chocolate can be a perfect foot-in-the-door for the sale 
of many other dairy products. First make certain, however, your chocolate is a top 
quality product; that you are using the finest flavor POWDER available and that 
proper care is taken in mixing and pasteurizing. We suggest you try FORBES. 
We guarantee you'll be delighted with the results ...so will your customers! 
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Write today for a free working sample. 
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and the center of much of the 
controversy in recent years, said 
a “below-costs bill is definitely 
needed . . . We could get along 
without a fixed retail price.” 


Christopher Sykes, vice president 
of the Massachusetts Cooperative 
Milk Dealers, said the program 
appeared to be a “constructive 
effort toward solving a very serious 
problem facing the dairy industry.” 


Edmund Burke, representing the 
New England Milk Dealers, Inc., 
objected to a 30-day delay in an 
injunction proceeding. “Speed is 
imperative,” he said. “It doesn’t 
take long to wreck a market.” 


George W. Cashman, represent- 
ing the Independent Milk Deal- 
ers Association, said he favored a 
“better bill than this.” He warned 
that a “compromise conceivably 
could be the worst thing that could 
happen.” 


MICHIGAN: 


Legislature Tries Once More 
to Regulate Trade Practices 
A bill aimed at helping to sta- 
bilize Michigan’s often turbulent 
milk industry is pending in the 
state legislature. Backed by the 
Michigan Dairy Farmers Federa- 
tion, the proposal would require 
processors of dairy produce to post 
their prices in an effort to curb 
price cuts. It also would prohibit 
a number of unfair trade practices. 
The new bill, pending at this 
writing before the agriculture com- 
mittee of the Michigan House of 
Representatives, replaces a_ pro- 
posal for a milk marketing com 
mission which failed to win legis- 
lative approval last year. 


Trade practices that would be 
prohibited by the bill include 
financing of improvements in re- 
tail outlets by distributors, gifts to 
attract business and loans of certain 
types. 
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round and flat stitch- 
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vices advertised and de- 
scribed in the American 
Milk Review. Use the handy 
Reader’s Service postpaid 
reply card in this issue. 














_____ ALSO AVAILABLE ON 
WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 


“throw-away”’ metal spool. This 
new WIRE SWIFT coil holder 
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5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
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nished in 20, 21, 22 and 23 gauges 
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3.74 3.84 
3.81 4.12 


4.78 


3.79 3.90 
3.38 3.62 


3.48 


AUG. 


4.59 


5.66 
5.61 


4.57 


5.00 


5.01 
4.92 
4.29 


4.34 _ 
3.89 
4.25 


4.6] 


_ 3.53 
9 3.40 3.81 
3.15 3.29 


3.49 
3.63 
3.73 
3.68 
3.58 
3.75 
3.75 


4.19 


3.98 
4.27 
4.18 


5.08 


4.37 
4.53 
6.57 


3.82 
4.18 


4.93 
4.07 


4.52 
4.39 
5.36 
5.75 
4.66 
5.51 


5.30 
3.92 
4.29 


“4.81 — 


6.61 
4.47 4.56 


SEPT. oct. 


4.69 4.83 


5.82 
5.68 


5.92 


4.86 
5.17 
5.33 
5.39 
4.35 
4.34 
4.50 
4.81 
4.71 
4.01 
A14 
3.51 


5.10 
5.31 
5.42 
4.40 
4.42 
4.49 
4.41 
4.68 
3.81 
3.91 
3.57 


3.76 3.82— 


3.80 3.89 
3.71 3.72 
3.67 4.11 
3.90 3.84 


3.82 3.86 


4.10 


4.29 4.23 — 


4.45 4.61 
4.66 4.62 


(4.38 4.42 4 
5.39 5.52 


5.06 5.16 
4.51 4.43 

6.59 
4.33 4.43 
4.98 5.02 
4.25 4.28 


4.83 4.87 
4.51 4.39 
5.49 5.46 
5.69 5.68 
4.73 4.72 
4.67 5.26 


5.36 5.27 
4.02 3.97 
4.57 4.80 


* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 


New Orleans, 61-70 mile zone; Austin-Waco, zone 1. 


5.57 


NOV. 


4.90 


5.85 
6.01 


4.99 
5.30 
5.23 
5.37 


4.29 
4.32 
4.54 


4.92 
4.56 


3.98 


4.29 


3.48 


3.81 
3.92 
3.69 
4.07 
3.75 
3.91 
4.09 
4.18 
4.57 


4.64 


4.33 
5.46 


5.04 
444 
6.49 


4.60 


4.41 
4.76 
4.24 


5.04 
4.3] 
5.46 
5.82 
4.67 


5.63 


5.19 
4.03 
4.64 


DEC. 


4.99 


5.97 


6.15 


4.84 


4.85 


4.93 
5.34 
4.32 
4.30 


4.73, 
4.85 


4.58 
4.12 
4.15 


“3.38 


3.67 
3.91 


3.54 


3.93 


3.56 


3.82 
3.92 
4.20 
4.26 


4.35 


4.33 


5.51 


49 
4.55 


6.41 


456 


4.42 


“4.64 


4.30 


4.90 
4.40 
5.67 
5.91 
4.74 
5.64 


5.31 
4.09 
4.60 
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Order Markets 


F.O.B. Market 


1959 





- 


JAN. 


4.78 
6.00 
5.62 
5.76 


4.64 
4.61 
4.70 
4.97 
4.32 
4.26 
4.26 
4.34 
4.48 
3.80 
4.06 
3.33 
3.64 
3.92 
3.53 
3.67 
3.49 

3.77 

3.89 
4.27 
4.29 
4.37 
4.46 
5.23 


4.89 
4.61 
6.43 
4.14 
4.46 
4.7] 
4.39 
5.21 
5.02 
4,52 
5.66 
5.87 
4.85 
5.66 
5.07 
5.30 
4.08 
4.4] 





FEB. 


4.94 
5.97 
5.74 
5.99 


4.54 
4.57 
4.60 
4.89 
4.03 
3.99 
4.24 
4.34 
4.14 
3.89 
4.02 
3.32 
3.61 

3.61 

3.52 
3.56 
3.45 
3.77 
3.84 
4.29 
4.21 
4.32 
4.4] 
a.3F 


4.42 
4.24 
6.49 
4.08 
4.36 
4.60 
4.08 
5.17 
4.84 
4.49 
5.56 
5.68 
4.73 
5.68 
5.01 
5.21 
4.14 
4.48 


1960 


MAR. 


4.53 
5.61 
5.40 
5.55 


4.28 
4.4] 

4.4] 

4.76 
3.94 
3.93 
4.22 
4.28 
4.00 
3.69 
3.83 
3.22 
3.46 
3.55 
3.34 
3.49 
3.42 
3.58 
3.66 
4.27 
4.1] 

4.25 
4.27 
5.10 


4.49 
4.23 
6.31 
3.97 
4.37 
4.36 
4.30 
4.65 
4.56 
4.51 
5.34 
5.41 
4.43 
5.22 
4.80 
5.24 


4.05. 


4.48 


APRIL 


4.08 
5.30 
5.06 
5.12 


4.00 
4.25 
4.30 
4.57 
3.91 

3.85 
3.72 
3.81 

3.94 
3.37 
3.78 
3.20 
3.41 

3.46 
3.31 

3.47 
3.43 
3.50 
3.64 
3.88 
3.69 
3.88 
4.16 
4.90 


4.02 
4.18 
6.24 
3.46 
4.19 
4.20 
3.88 
4.48 
4.52 
4.18 
5.26 
5.31 
4.26 
5.06 
4.70 
5.26 
3.93 
4.41 


MAY 


3.82 
5.06 
4.72 
4.91 
4.83 
3.74 
4.06 
3.95 
4.46 
3.81 
3.77 
3.48 
3.58 
3.83 
3.31 
3.59 
3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 
4.68 


3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 
4.41 
3.94 
5.10 
5.23 
4.10 
4.98 
4.53 
5.15 
3.77 
4.20 


JUNE 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 
4.01 
4.52 
3.85 
3.78 
3.50 
3.62 
3.85 
3.29 
3.62 
3.16 
3.30 
3.38 
3.26 
3.11 
3.36 
3.39 
3.46 
3.71 
3.57 
3.80 
4.05 
4.81 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 
4.94 
4.62 
5.58 
4.28 
4.73 


JULY AUG. 


4.41 4.81 
5.82 6.13 
5.44 5.70 
5.46 5.78 
5.92 6.09 
4.31 4.69 
4.74 5.31 
4.96 5.18 
4.86 4.87 
3.98 4.37 
3.92 4.37 
3.80 4.06 
3.76 4.37 
4.04 4.50 
3.56 3.74 
3.86 4.03 
3.29 3.50 
3.48 3.67 
3.47 3.85 
3.45 3.66 
3.25 3.68 
3.70 3.80 
3.59 3.82 
3.65 3.93 
3.76 3.99 
3.84 3.98 
4.21 4.36 
4.05 3.96 
5.22 5.23 
4.73 4.71 
3.93 4.45 
4.02 4.50 
6.35 6.42 
3.54 3.87 
4.22 4.19 
4.60 4.87 
3.91 3.89 
4.74 5.12 
4.55 4.76 
4.29 4.27 
5.29 5.16 
5.38 5.50 
4.31 4.36 
5.25 5.25 
4.71 4.77 
5.15 4.96 
3.83 3.93 
4.28 4.42 


SEPT. 


5.10 
6.27 
6.30 
6.30 
5.57 
4.89 
5.21 
5.36 
5.02 
4.47 
4.47 
4.75 
4.88 
4.73 
4.08 
4.17 
3.60 
3.83 
3.92 
3.75 
3.84 
3.98 
3.88 
4.19 
4.03 
4.43 
4.71 
4.08 
5.29 
4.91 
5.20 
4.49 
6.47 
4.50 
4.36 
5.09 
4.35 
5.23 
5.05 
4.23 
5.17 
5.40 
4.51 
5.22 
4.85 
5.06 
4.01 
4.53 


oct. NOV. 


5.18 5.26 
6.22 6.10 


6.34 6.24 


6.35 6.20 
6.37 6.28 
5.03 5.04 
5.36 5.37 
5.43 5.35 
5.29 5.29 
4.46 4.48 
4.46 4.48 
4.97 4.84 
5.58 5.59 
4.70 4.68 
4.50 4.57 
4.23 4.27 
3.64 3.67 
3.93 4.02 
3.98 4.05 
3.85 3.88 
4.31 4.29 
4.02 3.95 
3.96 3.99 
4.31 4.33 
4.04 4.00 
4.61 4.53 
4.79 4.69 
4.17 4.13 
5.54 5.45 
5.10 5.01 
5.28 5.27 
4.53 4.52 
6.50 6.29 
4.73 4.71 
4.47 4.42 
5.26 4.84 
4.54 4.47 
5.53 5.35 
5.17 4.97 
4.42 4.40 
5.49 5.57 


5.27. 5.71 


4.78 4.83 
5.43 5.53 
5.11 5.07 
5.02 4.84 
4.03 4.16 
4.54 4.61 


DEC. 


5.15 
5.97 
6.18 
6.20 
6.15 
4.80 
4.85 
4.91 

5.22 
4.40 
4.40 
4.91 

5.15 
4.62 
4.24 
4.13 
3.49 
3.74 
3.99 
3.69 
4.22 
3.72 
3.87 
4.14 
4.08 
4.29 
4.15 
4.24 
5.46 
4.98 
5.07 
4.59 
6.25 
4.67 
4.39 
4.88 
4.53 
5.38 
5.09 
4.49 
5.65 
5.79 
4.89 
5.48 
5.05 
4.84 
4.15 
4.57 


This chart will appear each month. The next month’s figure will be 


or Other Indicated Points 


1960 





JAN. 


4.93 
5.78 
5.90 
6.00 
5.85 
4.56 


4.82 
4.24 
4.24 
4.37 
4.46 
4.47 
3.84 
3.96 
3.41 

3.72 
3.95 
3.66 
3.85 
3.60 
3.84 
4.05 
4.12 
4.15 
4.40 
4.20 
5.00 
4.86 
4.82 
4.49 
6.16 
4.18 
4.29 
4.82 
4.45 
5.42 
4.96 
4.64 
5.64 
5.76 
4.97 
5.48 
4.99 
4.88 
412 

4.45 


FEB. 


MAR. 


APRIL 


added with each issue. 


MAY 








































































U f . T fo} p . A destroy the dairy industry in the 
n alr ra e ractices ct state because of unfair advantages A 
" —_ enjoyed by large processors. ‘ 
Tested in Louisiana Court Si, Shia eileoaniine: anne, tin ‘ 
State pointed out, the law was at- 
tacked from every angle and had “ 
REQUEST that injunctions for more than 60 days, and paying been declared constitutional. 
prohibiting the enforcement for advertising. ; 
" ae lr ee ceded, - . Walter Barnett, representing the 
ts cael een saad 7 zi In January, 1959 the Federal Borden Company, responded that tl 
ing oe — Me a ai tl Court issued an injunction tempo- the Schwegmann case “. . . . only ( 
ee ee er ee Pt rarily prohibiting enforcement of scratched the epidermis and the - 
advisement by a special 7. the act against the Borden Company gross malignancy has yet to be a 
a Federal Court in New and Foremost Dairies, Inc. Subse- probed.” : 7 
rleans. BSS SIE EE ES ‘ 
quently, injunctions were issued - Mr. Barnett argued that the cases . 
The request was submitted by favor of the other complainants. before the Federal court involve F 
the state against which 25 milk Since that time, the State Su- a much broader attack on the law i 
processors filed suits in Federal preme Court has upheld the con- and are filled with substantial Fed- ' 
District Court, seeking injunctions _gtitutionality of the act in a suit eral questions. He termed the milk . 
against the enforcement of the act brought by Schwegmann Brothers __ marketing act ineptly drawn, im- ' 
and asking that it be declared Giant Supermarkets. The U. S. possible to understand, obtuse and 
unconstitutional. Supreme Court has refused to re- indiscernible. No police authority ‘ 
The plaintiffs asserted that Act che one , holding = % sub could enforce it, he added. : 
193 of the 1958 Legislature was an stantial question is invoived. Affirming that the act does not 
attempt to eliminate price competi- The State told the court that the — apply to milk sold by processors in 
tion and was sponsored by small plaintiffs have enjoyed immunity their own outlets, Mr. Barnett con- 
dairies which cannot compete with from enforcement of the act while tended that some of the large chain 
20th Century methods of produc- other processors have not. Counsel stores are in a position to go into 
tion and distribution. The act pro- for the State also maintained that the milk processing business and 
hibits such practices as giving re- if the Louisiana law is not upheld, sell the milk in their own stores. 
bates to retailers, extending credit unfair trade practices will slowly “Then we're done for,” he declared. 
4 
LA CROSSE “SUPREME” THE SENSATIONAL @ 
MILK COOLERS BUILD NEW M- W COPPER- TONE | (\ 
PROFITS FOR YOU! 
lightweight 
HAND TRUCK | 
By 
PLUS ; , 
SERVICE e Three times the strength 
of steel! 
FOR e@Comparable in weight to 
SCHOOL the lightest magnesium 
MILK and aluminum trucks! 
PROGRAMS Beverage Case 
: Copper-Tone Trucks have a Hand Trucks 
Add to your profits by featuring the La Crosse lifetime copper finish —the S statin Sine iets 
Supreme” Milk Cooler . . . a dry storage, elec- best-looking trucks in the land. Models available with 
H * H single or double han- 
tric complete cooler with grey /hammerloid Considering their lightness of dies; open or closed 
enamel or stainless steel finish. Available 4’ and plate; air, zero pressure 
6 | h ay Vs 4 d weight and tremendous strength or solid rubber tires; 
engths .. . capacity % pt. sq. 315 and 504. —Copper-Tone Trucks are the sale aiees Gee 
Write today ... for complete information least expensive fine hand trucks 
on the market. 
WRITE FOR OUR NEW 
I A « - IR © S S IE COPPER-TONE BULLETIN 
COOLER COMPANY owe) Wi Daeeres gutet a 
204 Jefferson St. e Washington, Mo. 
3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE MOELLENBROCK & WILKE, INCORPORATED 
Write No. 1280 on Reader Service Card Write No. 128b on Reader Service Card Wr 
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22 d | d ~ - °,° Milk Industry Foundation, which 
n n ustries xposition will hold its 53rd annual conven- 


tion November 2-4 at the Palmer 


Set for Fall, 1960 in Chicago" 


National Association of Retail 


HE 22nd Dairy Industries International Association of Ice Ice Cream Manufacturers, which 
T Exvostio will be held Octo- Cream Manufacturers, which will will hold its 27th annual meeting 
ber 31-November 5, 1960, at hold its 56th annual convention November 2-4 at the Conrad Hilton 
the International Amphitheatre in October 31-November 2 at the Hotel. 
Chicago, Illinois, under the spon- Conrad Hilton Hotel. Close to 25,000 dairy industry 
sorship of Dairy Industries Supply Evaporated Milk Association, men and women are expected to 
Association. which will meet November 2 at attend the Exposition and Conven- 
To date, eight other dairy indus- the Knickerbocker Hotel. tions. Chicago hotels are under 
try organizations have announced National Ice Cream Mix Associ- contract not to accept reservations 
plans to hold annual meetings dur- ation, which will hold its meeting except on official forms to be issued, 
ing, or just before, the biennial November 2 at the LaSalle Hotel. at a later date, by all associations. 
staging of the latest advances in 
dairy industrial supplies and equip- 





ment. They are: Vending Accounts for $80 Million Dairy Sales 


International Association of Milk 
and Food Sanitarians, which will ALES OF milk and ice cream units in 1958, increased to 250 units 
holds its 47th annual meeting Octo- S through vending machines in 1959. The magazine said that 
ber 27-29 at the Hotel Morrison. amounted to more than $80 the decline in units sold weekly 

Dairy Society International, million at retail prices. per machine during 1958 could be 
which will hold its 14th annual 
meeting October 30 at the LaSalle 


7 SF ' race Oo > gener: usiness re- 

The number of milk vending ma- a ced : the general business re 
; ‘ : a ession that year. 

chines in use increased from 41,750 cession that year 




















Hotel. at the end of 1958 to 47,300 at the Milk machines (the indoor variety 
Dairy Suppliers’ Foundation, end of 1959. Average weekly sales only) sold better than 500 million 
which will meet October 31- per machine, which had declined units, mostly half pints, at an aver- 
November 1. from 275 units in 1957, to 220 age price of 10 cents. 
1 
, COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46 
“ 7 7 PANEL AVAILABLE 
q oe % FOR MANY SIZES 
us 7 e Hermetically sealed 
<—_ : : 5 
| i 3 * Ready to operate U.S. P. LIQUID PETROLATUM SPRAY 
| freezers USP. UMITED STATES PRARMACEDTICAL STANDARDS 
a SANITARY—PURE This Fine Mist-like WAYNES-SPRAY 
t ODORLESS—TASTELESS should be used to lubricate: 
or combinations NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
¥ CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
— _ NOT TURN RANCID — CONTAMINATE ents & os ca 
ey OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
FOOD PRODUCTS. and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 
a THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
walk-in S THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
Aluminum or steel sectional construction Tan aye Qeney irae Seay eae 
Hartt tamination which is possible by old fashioned 
Sanitary! Strong! Efficient! You can assemble any size cooler, oa lubricating methods. Spreading lubricants by the 
6 freezer or combination in any shape from standard sections. Add a. SF use of the finger method may entirely destroy 
Sections to increase size as your requirements grow. Easy to dis- Nocatum 5” previous bactericidal treatment of equipment. 
assemble for relocation. ~ 
—_y se an cooler, inc., Dally, Fa. oo 4180 Lorain Avenue «+ Cleveland 13, Ohio 
Get details — write Dept. AMR-4 for FREE book. J PACKED 6-12 oz. CANS PER CARTON, MOLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASHETS 
4 : \ SHIPPING WEIGHT —7 LBS. 7 SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 129b on Reader Service Card Write No. 129a on Reader Service Card 
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Let’s Talk PROFIT 
new profit on 
retail milk routes 





How can he sell 
when he hides from 
his customers? 





@ How do you get a higher dol- 
lar volume from each retail milk 
stop? How do you force your 
drivers to see the homemakers? 
How do you force your men to 
see your customers and get the re- 
sulting increase in sales of milk 
and by-products? How can you 
offer a greater convenience — a 
better service that gets new retail 
business and helps hold present 
customers? How can you get the 
answers to these important ques- 
tions? 


For FREE booklet, ‘How To 
Force Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 


Write No. 130 on Reader Service Card 


130 





Ohio State Holds Annual 


Dairy Tech Conference 


ORE than 450 persons at- 
M tended the 27th Annual 

Dairy Technology Confer- 
ence at Ohio State University and 
heard 50 speakers prominent in the 
field. The conference theme was 
“Advances in Science and Manage- 
ment,” a theme that was empha- 
sized in the five sections of the 
three-day event involving (1) field, 
(2) dairy plant management and 
operation, (3) engineering and proc- 
essing, (4) quality control and cul- 
tured products, and (5) ice cream 
operations. 


“New practices and methods,” a 
session of the field program which 
attracted great interest and attend- 
ance, featured discussions of the 
present healthfulness of the milk 
supply. Dr. H. E. Geyer, state vet- 
erinary of Ohio, spoke on tubercu- 
losis and brucellosis; Dr. G. W. 
Ware, Ohio State University, spoke 
on the pesticide situation; Dr. H. E. 
Kennedy, Ohio State University, 
spoke on antibiotics in milk; and 
O. L. Hunnicutt, state department 
of agriculture, spoke on water in 
milk. 

Other noted speakers appearing 
on the Field Program were Dr. 





J. C. White of Cornell University, 
a regular contributor to these 
pages; Dr. J. J. Jezeski, University 
of Minnesota; Dr. V. H. Nielsen, 
Iowa State University, whose fea- 
ture, Plant Clinic, appears every 
month in the American Milk Re- 
view; L. L. Hunt, Pet Milk Com- 
pany, St. Louis; D. E. Zehr, Ohio 
State University; and Dr. T. I. 
Hedrick, Michigan State Univer- 
sity. 

The Dairy Plant Management 
Section emphasized “Basic factors 
affecting management decisions” 
and “Aids and hindrances to milk 
shipment and distribution.” 


The two main sessions of the 
Engineering Processing program 
featured “Advances in heat proc- 
essing” and “Paper packaging of 
fluid products.” 


Other main sections were “Ad- 
vances in quality control” and 
“Means to better cultured prod- 
ucts.” Subjects discussed in these 
sessions were laboratory control 
newer fat testing methods, screen- 
ing methods for bacteriological 
quality and rapid tests for anti- 
biotics. 


One of the sessions featured a demonstration and exhibition 
on packages, waxes, adhesives and testing methods. P. A. 
Dille, Beatrice Foods, Dayton; Dr. V. H. Nielsen, lowa State 
University; and Dr. W. J. Harper, Ohio State University, (left to 
right), examine construction of a German-made container. 
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INCREASED OPPORTUNITIES 
IN A GROWING COUNTRY 


(Continued from Page 42) 


duced by myself and other mem- 
bers of Congress. 


On February 8, 1960, Repre- 
sentative Patman, chairman of the 
House Committee on Small Busi- 
ness, introduced H.R. 10235, which 
provides for a strengthening of the 
antitrust laws by adding prohibi- 
tions against certain types of price 
discriminations which would have 
the effect of substantially lessening 
competition and tending to create 
a monopoly. Also, Chairman Pat- 
man introduced H.R. 2215, which 
would require publication of prices, 
terms, discounts, rebates, allow- 
ances, commissions, loans, and gifts 
by all sellers. 


MR. FARRAR: What chance do 
you see for early enactment of 
any of these bills? 


MR. STEED: I have made refer- 
ence to the fact that Public Law 
86-107 was enacted to amend sec- 
tion 11 of the Clayton Act. It is 
difficult to predict whether any of 
these other bills to which I have 
referred will be enacted before the 
end of this session of the Congress. 
I understand that the prospects are 
good for hearings on some of them. 


MR. FARRAR: Tom, it has 
been most kind of you to take this 
time to help our readers to un- 
derstand these matters, and to 
be informed as to the situation. 
I want to thank you again in 
behalf of them. 


MR. STEED: It has been a 
pleasure, Larston. I hope that, by 
thinking on these problems, all 
branches of the dairy industry can 
formulate solutions in line with the 
public good, that will help to ease 
some of its most pressing problems. 
We most think of the small busi- 
nessman, we must think of the con- 
sumer, and, above all, we must 
think of the future, for, as more 
than one philosopher has pointed 
out, we are all going to have to 
spend a lot of time there. 





FOR MORE INFORMATION 


on advertised products, use 
Reader Service. See page 161. 
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America’s Finest Milk Cooler- 
Now at a New Low Price! 


11 


10 


6 CAN COOLER SHOWN ABOVE 








DARI-KOOL GIVES YOU ALL THESE QUALITY FEATURES 


Hermetically-sealed compressor unit 


carries a 5-year warranty. 


Precision electric timer can be set for 


automatic ice-water circulation. 


Heavy-duty motor operates ice-water 


circulating pump. 


Zinc-coated alloy steel exterior with 


blue Hammertone finish. 


G) Heavy-duty warp-proof door with 3” of 


Fiberglas insulation. 


Chrome-plated, heavy-duty, door handle 


High-capacity water pump provides 


faster milk cooling. 


(8) 
(0) 


@® 
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Zinc-coated alloy water tank — for extra 
years of service. 

Zinc-coated, heavy-duty, diamond scuff 
plate for longer life. 

33° glacial waterfall removes milk heat 
fast — keeps milk quality high. 
Perforated plastic pipes spray ice-water 
over milk cans. 

Large reserve ice-bank forms around 
copper coils in bottom of cooler. 

One year warranty on cabinet and all 
parts other than compressor. 

Two inches of Fiberglas insulation 
throughout cabinet. 


When milk is cooled to the desired temperature the timer shuts off auto- 
matically. This saves electricity. Dari-Kool’s open front design saves tons 
of back-breaking lifting every week. No high lifting of heavy cans — you 
simply slide them into the cooler. Dari-Kool can coolers are built and 
backed by America’s largest manufacturer of bulk milk coolers. 





MAIL COUPON 
TODAY FOR 


NEW 
(AO) W POST OFFICE...... 
PRICES 
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DAIRY EQUIPMENT CO., Dept. 46, Madison, Wisconsin ! 
Please send, without obligation, prices and complete 
information on Dari-Kool can milk coolers. 
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Announcing, ...the latest 
addition to our family 
of quality products— 


MEYERCORD 
RI-MARK 


FILMS 


DRI-MARK ... is Meyercord’s newly 
perfected line of PRESSURE SENSITIVE 
signs and trade marks produced as dura- 
ble Truck Signs, Window Signs, Name- 
plates and Product Markings. These 
startling new films include: 


DRI-MARK DRI- MARK 


DECac —=~»« VINYL —=>x« 


unvare. DRI-MARK 


MIRRO-car — 


Chrome-bright mirrorized 
film (1 mil and 3 mil) 


DRI-I MARK 








A mirrorized Mylar* 
vinyl! laminate 


DRI- -MARK 
CLEAR Mycae + _ 


*A DuPont polyester film 


(1 mil and 3 mil) = tk 





These high tensile strength PRESSURE 
SENSITIVE films and laminates give the 
greatest possible latitude and flexibility 
to the Meyercord line of products, 
adaptable to all of your sign needs. 


DRI-MARK Decals are processed 
with Meyercord’s own exclusive PRES- 
SURE SENSITIVE adhesive—another de- 
velopment of the firm that for 64 years 
has maintained the world’s undisputed 
leadership in development and produc- 
tion of Decal products. 


Meyercord’s in-plant Research, Art, 
Production and Service facilities assure 
the most careful processing and quality 
control. 


Remember, when it’s DRI-MARK it’s 
MEYERCORD! 


with MEYERCORD "38 
COLORGARD 70 


Now ... all Meyercord DR1-MARK films are protected 
by COLORGARD 70. . . Meyercord’s exclusive labora 
tory-developed and perfected clear top coat—the 
toughest, most durable coat yet produced for the 

my, Decal and transferable film industry. Thor- 

i oughly tested! Two years in 
ie actual use! * 
— eee 


ke da oe gd: ee 


& 








Whatever your sign needs, you owe it to yourself 
to investigate Meyercord’s complete line of products. 
Our factory trained representatives will be glad to 
assist you in the proper selection of markings for 
any particular requirement. Write today. 





the MEYERCORD co. 


Dept. E-216, 5323 West Lake Street, Chicago 44, Ill. 
Write No. 132 on Reader Service Card 


132 





TECHNIQUES OF MOTIVATION RESEARCH 


(Continued from Page 47) 


rected than the sentence comple- 
tion technique which leads her 
along a prescribed path. 


The homemaker is then asked 
to describe in her own words in 
detail how she uses “X” spread, 
when she uses it, its advantages 
and limitations and its application 
during the summer months. She is 
encouraged to speak freely about 
the spread. This information is 
later coded by category for all 
women interviewed and summar- 
ized in a general manner. The 
picture responses are coded in a 
like manner and over-all impres- 
sions are gained about the use of 
this spread during the summer 
months. 


In the example given above the 
company found that housewives 
were more reluctant to use a sand- 
wich spread of this sort which they 
felt might turn rancid during hot 
The fact that this brand 
would not under such extreme con- 


weather. 


ditions was never brought to their 
attention in an effective manner. 
New advertising appeals that 
stressed the inhibiting ingredients 
in the spread helped to erase this 
fear in the minds of consumers, as 
far as this brand was concerned. 


Using the information obtained 
by means of these motivational re- 
search techniques the market re- 
searcher then has specific ideas on 
how to construct a detailed, closed- 
end questionnaire which can be 
given to a larger group of house- 
validate these findings 
among the smaller group. The mo- 
tivational approach is not applied 
to large, highly representative sam- 


wives to 


ples of homemakers because it is 
much higher in cost. Professionally 
trained interviewers have to be 
used, they require more time to 
interview women, and it is more 
expensive to code and analyze the 
data once it is obtained. 


Wayne P. Hansen is a marketing 
research consultant specializing in 
sales analysis, product potentials 
and market research. He is a mem- 
ber of the American Marketing 
Association. 


The poll-type questionnaire 
evolves from the motivational re- 
search findings. It can be admin- 
istered fairly fast in the field, 
quires a less skilled interviewer, 
can be tabulated quite fast on IBM 
equipment and is less costly to 
analyze. 


Motivational research is normally 
used in conjunction with standard 
poll-type market surveying. One 
usually should not be employed 
without the other when time, cost, 
representativeness and reliability 
are considered. Practical motiva- 
tional research can be had at a 
reasonable cost if it is verified by 





4 


Aprokss 


“... and you’re not allowed 
to sell the back of your shirt 


for advertising space .. .!!! 


later, more representative mass, 
structured questioning. 


Because of the high cost per 
projective interview, its represent- 
ativeness is rather limited due to 
the smaller number of housewives 
usually contacted. It can be the 
governing factor, however, in se- 
curing the type of market research 
information which can greatly ben- 
efit the food producer. Qualified 
personnel should be sought when 
the firm desires to make use of 
this complementary technique. 


The depth probe described 
above is often used to ascertain 
whether advertising appeals ac- 
complish the task assigned to them. 
With print advertising, the actual 
illustrations and text used are 
shown to interviewees. When tele- 
vision commercials are being con- 
sidered, the story boards with their 
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captions are shown to respondents 
and they are asked to comment at 
length on the story, its significance 
or lack thereof, whether they are 
interested in the product as a result 
of the story and their general im- 
pressions of the whole idea. 


For commercials of the sort de- 
scribed above, interviewees are 
normally shown two advertise- 
ments. One is the control which 
may represent a mock-up using a 
competitor's approach in advertis- 
ing, or the campaign currently 
being run. The test advertisement 
may be the new concept put forth 
by the advertising agency or a 
modification of the existing one. 
Interviewees are asked to comment 
at length and in depth concerning 
the lead line, figures and depictions 
shown, etc. How well a particular 
advertisement or commercial per- 
forms using this approach depends 
to a large part on the degree that 
respondents are able to identify 
their own experiences and sub- 
conscious attitudes with the theme 
of the presentation. This is another 
use of motivational research. 





HEARINGS SCHEDULED ON 
MILK SANITATION BILL 
The health and _ science 

sub-committee of the House 

Interstate and Foreign Com- 

merce Committee will hold 

hearings April 26, 27 and 28 

on the National Milk Sanita- 

tion Bill proposed by Repre- 

sentative Lester Johnson (D., 

Wisc.). 

Rep. Johnson said that un- 
der his bill milk and milk 
products could move freely 
from state to state, unencum- 
bered by varying local health 
rules, so long as the product 
conformed to national quality 
standards. 


This and similar proposals 
have been coolly received by 
northeast producer groups in 
the past, the one notable con- 
vert to such a bill being 
Dairymen’s League Coopera- 
tive Association, Inc., of New 
York. The League’s acqui- 
escence is conditioned upon 
the federal milk marketing 
orders not being disturbed. 

















AT 
the Baden Cheese Company 


DIVISION OF THE BORDEN CO. 
DELEVAN, N. Y. 


Mr. Leeder- 

How do you 
like your 
200 hp. 

ERIE CITY 
vet" 
Package 
Boiler? 


ve are very pleased with our 
Erie City 200 hp “FT” package boiler. The performance and 
efficiency has been excellent. The compactness of the “FT” 
is certainly a space saver, 


E. I. LEEpER, Plant Supt. 
BORDEN CHEESE COMPANY 
Delevan, N. Y. 


It pays in many ways to buy the top quality package 
boiler — Erie City “FT"’. 

Dependable performance and high efficiency are standard with the 

Erie City “FT” because this unit is a modern conception of 

what a boiler-burner-control package fire tube steam generator 

should be. Five full square feet of heating surface per developed 

horsepower means that peak ratings are easily attainable with 

no undue strain. Forced draft operation provides precise control 

of excess air and CO.—no leakage of outside air into the com- 

bustion chamber of this boiler to lower the efficiency. 

The entire unit is shipped completely 

shop assembled. with all equipment piped, 

wired and mounted as a compact unit. 






Only 4 service connections required to put 
this unit in operation. Investigate the 
advantages of an Erie City “FT’’, Write 
for Bulletin SB560-VD. 


You can defend. ow 


ERIE CITY IRON «WORKS : Erie, Pa. 


STEAM GENERATORS + SUPERHEATERS * ECONOMIZERS * AIR PREHEATERS * WASTE HEAT BOILERS 
FIRE and WATER TUBE PACKAGE BOILERS « OIL and GAS BURNERS * STOKERS + PULVERIZERS 
Write No. 133 on Reader Service Card 
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WASH and 
SANITIZE 


in minutes--- 
instead of hours! 








Y STERILIZER 


@ IT WASHES 





@ IT RINSES 


@ IT STERILIZES @ IT DEODORIZES 
@ IT PRE-HEATS 


_—— - 






oe 





“Its Pedal Operation” is as simple as 
stepping on the gas pedal of your car 


Saves Work — Saves Money 


- - wherever Refuse Cans — Mixing 
Kettles—Stock Pots—Milk Cans—Insu- 
lated Carrier-Dispensers or any Large 
Containers — Waste Baskets, etc., re- 
quire cleaning and sterilizing—It does 
the job Faster, more thoroughly and 
with the greatest emphasis on Sanita- 
tion — Pays for itself quickly. It per- 
mits the use of Hot Water, Cold Water 
and Steam—in any combination or 
sequence — Operates with either High 
or Low boiler pressures — Easily In- 
stalled with standard fittings. 


EXCLUSIVE 


Patented 3 Direction- 
al, Pressure Propel- 
led, Cyclonic Jet 
Spray Nozzle Scours 
And Sanitizes Every 
Minute Area In A 
Matter Of Minutes— 
It Is Truly Revolu- 
tionary! 


Write for FREE Literature Kit AM-24 


Vacuum Can Co. 
19 S. Hoyne Ave., Chicago 12, Ill., U.S.A. 
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Association News 





Dairy Council Elects Fifty 
Men to Board of Directors 


IFTY MEN prominent in the 
F dairy field have been elected 

to the 1960 National Dairy 
Council board of directors. 

The choice of directors reflects 
national representation for all 
segments of the dairy industry 
—dairy farmers, the commodity 
groups (fluid milk, butter, cheese, 
ice cream) and dairy equipment 
manufacturers and jobbers—and for 
88 State and local Dairy Council 
offices, affiliated with NDC, which 
operate community nutrition edu- 
cation programs in 34 states. 


Sixteen board members are des- 
ignated as regional directors (rep- 
resenting four regions — eastern, 
southern, central and _ western). 
Thirty-four members will serve as 
directors-at-large. 


On the 1960 NDC Board, eleven 
men are new board members. They 
are: Frohman Holland, treasurer, 
Holland-Freeman Dairies, Mas- 
peth, N. Y.; A. L. McWilliams, 
general manager, Pure Milk Asso- 
ciation, Chicago; Stewart G. Coch- 
ran, general manager, Denver Milk 
Producers, Inc., Denver, Colo.; Val 
Cameron, chairman, Washington 
State Dairy Products Commission, 
Sequim, Wash.; C. Soutter Edgar, 
general manager, Single Service 
Div., International Paper Co., New 
York, N. Y.; E. D. Edquist, presi- 
dent, Fairmont Foods Co., Omaha, 
Neb.; L. N. Hoopes, manager, 
Dairy & Egg Div., Safeway Stores, 
Inc., Oakland, Cal.; Carey A. Hou- 
lette, treasurer, Dairymen’s Coop- 
erative Sales Assn., Columbiana, 
Ohio; Forrest L. Kubly, general 
manager, The Swiss Colony, Mon- 
roe, Wis.; Charles K. Laughton, 
manager, Milk Producers Federa- 
tion of Cleveland, Cleveland, Ohio; 
and E. L. Turner, Jr., general man- 
ager, Turner Dairies, Inc., Annis- 
ton, Ala. 


The full list of fifty members of 


the Board of Directors follows: 


Eastern Region: Dr. F. Bruce 
Baldwin, Jr., vice president, Ab- 
botts Dairies, Inc., Philadelphia 
Pa.; W. P. Davis, general manager, 
New England Milk Producers’ 
Ass'n, Boston, Mass.; Frohman Hol- 
land, treasurer, Holland-Freeman 
Dairies, Maspeth, N. Y.; A. R. 
Wadsworth, president, Connecticut 
Milk Producers Assn., Farmington, 
Conn. 


Central Region: Edwin S. Elwell, 
Jr., vice president, Northland Milk 
& Ice Cream Co., Minneapolis, 
Minn.; F. H. Kullman, Jr., presi- 
dent, Bowman Dairy Company, 
Chicago, Ill. A. L. McWilliams, 
general manager, Pure Milk Asso- 
ciation, Chicago, Ill.; G. N. Peder- 
son, general manager, Twin City 
Milk Producers Assn., St. Paul, 
Minn. 


Western Region: George S. Bulk- 
ley, general director of dairy ex- 
tension, Carnation Company, Los 
Angeles, Calif.; Stewart G. Coch- 
ran, general manager, Denver Milk 
Producers, Inc., Denver, Colo.; W. 
J. Grant, general manager, Neb- 
raska-lowa Non-Stock Coop. Milk 
Association, Omaha, Neb.; H. E. 
Hartfelder, president, Oak Farms 
Dairies, Dallas, Texas. 


Southern Region: R. O. Jenkins, 
executive vice president and gen- 
eral manager, Pet Dairy Products 
Company, Johnson City, Tenn.; 
John A. Moser, president, Falls 
Cities Coop. Milk Producers Assn., 
Inc., Louisville, Ky.; J. C. Pereno, 
Jr., president, Royal Dairy Farms, 
Miami, Florida; James G. Rennie, 
president, Virginia Dairy Com- 
pany, Inc., Richmond, Va. 


Directors-at-large: Stanley H 
Benham, president, Dairymen’s 
League Coop. Assn., Inc., New 
York, N. Y.; Walter J. Bergman, 
chairman of the board and _presi- 
dent, Lily-Tulip Cup Corporation, 
New York, N. Y.; Val Cameron, 
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chairman, Washington State Dairy 
Products Commission, Sequim, 
Washington; Paul E. Chandler, 
public relations manager, Kraft 
Foods, Chicago, Illinois; H. H. 
Cherry, Jr., president, Cherry-Bur- 
rell Corporation, Cedar Rapids, Ia.; 
Alvie J. Claxton, national director 
of trade relations, Beatrice Foods 
Co., Pinehurst, N. C.; S$. E. Crofts, 
vice president, Batavia Body Com- 
pany, Batavia, Illinois; C. Soutter 
Edgar, general manager, Single 
Service Div., International Paper 
Co., N. Y. C.; Lynn Elrod, man- 
ager, Wichita Milk Producers Assn., 
Wichita, Kansas; E. D. Edquist, 
president, Fairmont Foods Com- 
pany, Omaha, Neb.; J. M. Forbis, 
vice president, Forrest Hill Dairies, 
Memphis, Tenn. 


Paul K. Girton, president, Girton 
Manufacturing Company, Millville 
Pa.; Ralph T. Goley, manager, 
Gold Spot Dairy, Inc., Enid, Okla- 
homa; Hunt Hamill, vice president 
and general manager, Krim-Ko Cor- 
poration, Chicago, IIl.; William 
J. Hitz, vice president, American 
Dairy Association, Rosebud Farm, 
Polk City, Iowa; L. N. Hoopes, 
manager, Dairy & Egg Div., Sate- 
way Stores, Inc., Oakland, Cal.; 
Carey A. Houlette, treasurer, 
Dairymen’s Cooperative Sales 
Assn., Columbiana, Ohio; Milton 
Hult, president, National Dairy 
Council, Chicago, Ill.; Forrest L. 
Kubly, general manager, The Swiss 
Colony, Monroe, Wisconsin; R. M. 
Lamb, Jr., treasurer, The Lamb 
Glass Company, Mount Vernon, 
Ohio; Charles K. Laughton, man- 
ager, Milk Producers Federation of 
Cleveland, Cleveland, Ohio; Theo- 
dore Laursen, vice president, Mich- 
igan Milk Producers Association, 
Marlette, Michigan. 


E. B. Lehrack, president and 
general manager, The Creamery 
Package Mfg. Co., Chicago, IIL; 
Leslie C. Mapp, general manager, 
Miami Valley Milk Producers As- 
sociation, Dayton, Ohio; Lyman D. 
McKee, president, American Dairy 
Association, Hazel Hurst Farms, 
Madison, Wis.; R. Reid McNamara, 
president, Sealright Company, Inc., 
Fulton, New York; P. P. Miller, 
president, Sealtest Foods, National 
Dairy Products Corp., New York, 
N. Y.; E. J. Ryger, general man- 
ager, Mid-West Producers’ Cream- 
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VERLEY'S (6 0)(li0)i [1] 
COTTAGE CHEESE 


COAGULATOR 


add a touch of G9)... 
to your operation! 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
. .. $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese 

lator goes to work before the milk reaches the 
high acidity of bacteria souring. 


For larger yields of better cottage cheese and a 
lower cost operation. . . check first with Verley! 


more honest-to-goodness 


| JATURAL SLAY R 


with VERLEY 


Verley SDC — a concentrated distillate from the 
starter shows the way to finer flavor. Uniformly in- 
tensifies natural butter flavor and aroma. Only 3 cc’s 
of SDC are needed to intensify the flavor and aroma 
of 100 gallons of buttermilk or sour cream. 4 cc’s of 





ler, 4 


Co 
Digi fehtrated 
Sptte from 
4iaey, “@rter 
“tay « compan? 





SDC will cream 100 gallons of cottage cheese. A Write for new 
product resulting from continuous research and lower prices. 
development! 


DISTRIBUTED NATIONALLY BY CREAMERY PACKAGE MFG. CO. 






PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 


Write No. 135 on Reader Service Card 
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eries, Inc., South Bend, Ind.; N. E. Sampson, presi- baugh is an executive of the Defiance Milk Products l 
dent, Dairymen’s Cooperative Sales Assn., Volant, Company, Defiance, Ohio. Others inducted were y 
Pa.; George D. Scott, vice president, Ex-Cell-O new presidents of four main divisions of the asso- » 
Corporation, Detroit, Michigan; Dr. Grover D. Turn- ciation. They were: Eugene C. Greiner, Greiner I 
bow, president, Foremost Dairies, Inc., San Fran- Dairy Company, Zanesville, Ohio Milk Distributors | 
cisco, Calif.; E. L. Turner, Jr., general manager, Division; Robert L. Baynton, Harmony Farms, 3 t 
Turner Dairies, Inc., Anniston, Ala.; R. D. Wooster, Columbus, Ohio Ice Cream Manufacturers Division; 5 ( 
executive vice president, The Borden Company, Earl Grieser, Napoleon Creamery Company, Napo- ‘ 
New York, N. Y.; Welby W. Young, president, leon, Ohio Butter Manufacturers Division; and ‘ 
American Dairy Assn. of Utah, Star Route, Heber, Richard Gilbert, Pet Milk Company, Bryan, Ohio i 
Utah. Milk Products Manufacturers Division. ' , 
9 Paul J. Betscher, French-Bauer, Inc., Cincinnati, 

Indiana Association Convenes was installed as vice-president; and John L. Burns, 

Indiana Dairy Products Associations holds its Beatrice Foods Co., Columbus, treasurer. | 
convention from April 10 through April 12 at the 
French-Lick Sheraton Hotel, French Lick, Indiana. Texas Group Elects Officers 
Ward K. Holm, executive secretary, reports that Lindsley Waters, Jr., executive vice president, } 
Ancel J. Walker, Association president; Robert H. Southern Division, Foremost Dairies, Inc., has been ; 
North; and Earl Nightingale are the speakers at elected president of the Dairy Products Institute of t 
the opening general session. Subjects on the agenda Texas. The action was taken by the membership : 
are “Ice Cream Standards,” “Milk Quality,” “Sales at the 52nd annual convention of the Institute at 
Training and Recruiting,” “Labor Relations” and the Hotel Adolphus, Dallas, Texas, attended by 
“Advertising and Merchandising.” 700 dairymen from Texas, Oklahoma, New Mexico 


and Louisiana in March. 
Ohio Dairy Group Installs Officers ; 
. , , The institute is composed of state-wide dairy 
S. L. Johnsonbaugh was installed as president 
of the Ohio Dairy Products Association at the group’s 


43rd annual convention at Columbus. Mr. Johnson- Mr. Waters succeeds A. E. Cocke, Superior 


distributors and processors. 





orod NEW Combination PURE WATER 





1 ae 
STEP < Ti king ¥ COOLER and ICE BUILDER 


on INGREDIENT and WASH WATER 
APPLICATIONS 











Provides a Clear Odorless, Palatable,| | 
Cold Water Supply 


Equipped with self-contained activated carbon filter, 
which removes silt, algae and chlorine from city or well 
water supply. Cools water to 34 degrees Fahrenheit. 
Pure water is chilled by ice water - prevents freeze-ups. 
The ideal water for food processing needs, butter or 

: cheese wash, dough water, poultry or produce chilling. 
or any application where good, cold, clean water is re- 
quired. Can be connected to present refrigerating ma- 
chines using ammonia, freon, or methyl-chloride. 





















































The Ice Builder side of the unit may be connected to 


Te secondary equipment designed for ice water cooling such 
Liy Xt as milk coolers, tanks, dough mixers, or air conditioning 
Front View of PURE WATER COOLER (P.W.C.) equipment. 
installed at Salerno-Megowen’s large new baking Write for Bulletin PWC 59. 


plant at Niles, Illinois. 








4300-14 W. Montrose Ave. 
Chicago 41, Ill. 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 
Write No. 136 on Reader Service Card 
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Dairies, Austin. George M. Clarke, Austin, Texas, 
was re-elected executive vice president. Harry Peter- 
son, Hillcrest Farms, Austin, was elected treasurer; 
L. F. Allmond, executive vice president, Southern 
Division, Borden Company, Houston, chairman of 
the Milk Section; Earl B. Collins, Bell Dairy Products 
s Company, Lubbock, chairman of the Ice Cream 
Section; and Grant H. Johnson, Fort Worth Poultry 
and Egg Company, Fort Worth, chairman of the 
By-Products Section. 






Wisconsin ADA Names President 


PE PMT Pd 


Robert Bird, Brownsville, Wisconsin, was elected 
president of the American Dairy Association of 
Wisconsin at the annual meeting in Wisconsin last 
month. He succeeds Lyman D. McKee of Madison. 


Mr. Bird, a Fond du Lac County dairy farmer, 
had been secretary of the association for the past 
four years. William Uffenback, Portage, was elected 
secretary. 


mee Sore 


North Carolina Group Elects 

New officers and directors were elected by the 
North Carolina Dairy Products Association at the 
group's 26th annual convention at Pinehurst. They 
were: R. E. Tucker, Sealtest Foods, Charlotte, presi- 
dent; John Burn, Carolina Dairy, Inc., Shelby, first 
vice president and vice president from the western 
area; A. M. Stuart, Jr., the Borden Company, High 





Point, vice president, from the central area; D. C. 
Worth, Pine State Creamery Company, Raleigh, 


vice president from 


the eastern area; S. Bruce 


Wingate, Sealtest Foods, Charlotte, treasurer. 


Gundlach Addresses 


Canadian Group 


G. P. Gundlach, president and founder of the 


G. P. Gundlach Company, Cincinnati, Ohio, delivers 


the keynote address 


April 4 at the 1960 spring 


meeting of the Ontario Association of Ice Cream 


Manufacturers. His topic: How to Make Acceptable 


Ice Cream for the 
Profitably. 


Mass Market and Sell It 


Pennsylvania Convention April 26 and 27 


1960 convention 
ation of Milk Dealers 


of the Pennsylvania Associ- 
takes place April 26 and 27 


at Harrisburg. A short business session will open 


the convention April 


26 followed by two round- 


table discussion periods. One of the highlights: 
Selection of Miss Milkmaid for 1960. 


Oregon Officers Elected 
Oregon Dairy Industries named the following 
officers during the 49th annual conference: Robert 


A. Fish, Echo Spring Dairy, Eugene, president; 
Francis C. Sparks, Darigold Farms, Clatskanie, vice 
president; Ellis L. Rackleff, Office of Milk and Food 


Inspection, Eugene, 
Oregon State College, 


treasurer; J. Orville Young, 


Corvallis, secretary. 





Your Dairy Products Deserve 
"“CENTRAL’S”’ 


| a. Bae 
Scientific 





S. WATER VN .4 430 DEARBORN STREET 
TER ' Conditions yet 


Our 43rd Year 


of 
Friendly 
Service 


BLUE ISLAND CLARK STREET 
PLANT PLANT 
CENTRAL COLD STORAGE CO. 
350 N. Dearborn St., Chicago 10, Illinois 
Phone: SU-perior 7-7548 
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should be used to lubricate 


™ Separator Bow! Threads 

™ Pure-Pak Slides & Pistons 

™ Pump & Freezer Rotary Seals 

™ Homogenizer Pistons 

™ Sanitary Plug Valves 

= Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

* and for all other Sanitary 
Machine Parts which are 
cleaned daily. 






SPRAY ee 


se SAC + os i Sees Re ty 
ne 
A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USF. LIQUID PETREOLATUM 
AND OTHER APPROVED INGREDIENTS 
(Laboratory Cond 


SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 


Haynes Lhifileg ssn ary Spray 


Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Labi file ; a high polymer lu- 


bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 





Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ CANS PER CARTON 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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Let’s Talk About 
ROUTEMEN 


on retail milk routes 


How to get more 
money from 
every retail stop 





@ How can you get higher dol- 
lar volume per customer so that 


your routeman can increase his 
earnings? How can you overcome 
shyness in seeing homemakers to 
get increased sales—sell more by- 
products? How can you get some- 
thing new every month to give 
your routeman something to talk 
about? How can you get promo- 
tion helps—advertising to build 
sales—to supplement the weak- 
ness of your routeman in selling? 
For FREE booklet, ‘‘How To 


Force Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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HE TWO largest dairy firms 


in the country had the best year of 
their corporate lives in 1959. An- 
nual reports to stockholders from 
the National Dairy Products Cor- 
poration and from the Borden 
Company reveal that sales and 
profits for both companies were 
higher than ever last year. 

National Dairy sold $1,605,- 
725,000 worth of goods, mostly 
dairy products. In 1958 the figure 
was $1,548,386,000. The _ profits 
in 1959: $49,362,000. In 1958 the 
figure was $45,456,000. 


The 69,700 shareholders of Na- 
tional Dairy were informed that 
earnings per share were $3.51 in 
1959, an increase of 24 cents from 
the $3.27 a share earned the year 
before. 

For the third year in succession, 
National Dairy’s domestic and for- 
eign sales extended beyond the 
billion and a half dollar mark. 
Foreign sales, excluding those in 
Canada, passed the $100,000,000 
line for the first time. 


The company’s financial perform- 
ance on a world-wide basis was 
consolidated in the 1959 report 
because the overseas subsidiaries 
have grown into a significant part 
of the operations resulting from 
expanding foreign economies. 


U. S. and foreign income taxes 
came to $49,100,000. Other taxes 
amounted to $17,838,000 for a 
total tax bill of $66,938,000. The 
record earnings were made in the 
face of the constant pressure of in- 
creased costs of doing business. 
This accomplishment is attributed 
to efficiency of new plants and 
modern equipment. 

Stockholders got $27,317,000 in 
dividends in 1959, the 36th year in 
succession that the company has 
paid quarterly Total 
dividends of $1.95 per share were 
paid for the year 
with $1.80 in 1958. 

National Dairy 
strengthening its financial position. 


dividends. 


as compared 


continues 


At year’s end, working capital 
amounted to $194,429,000. Prop- 
erty, plant and equipment were 
worth $290,242,000, less depre- 
ciation, while total 
$642,082,000. During the year 
long-term debt was reduced to 
$87,886,000. Stockholders’ equity 
was $403,855,000, an increase of 
$28,842,000 and equalled $28.73 a 
share against $26.99 in 1958. 


assets were 


Capital expenditures were $48,- 
568,000 in 1959, all of it accounted 
for by retained earnings and depre- 
ciation. A budget of $60,128,000 
was approved for capital expendi- 
tures in 1960, including $7,588,000 
for foreign operations. 


Some of the things that the 
$48% million went for last year 
were a Kraft Foods Division plant 
at Buena Park, California; a large 
processing plant operated by Kraft 
at New Ulm, Minnesota; a milk 
processing and ice cream distribu- 
tion plant at Louisville, Kentucky; 
additions to milk plants in Detroit, 
Michigan, and Rochester, New 
York, and ice cream plants in 
Peoria, Illinois, and Omaha, Ne- 
braska; an addition to the Sealtest 
Orange Juice extracting and pack- 
aging plant at Lakeland, Florida. 


E. E. Stewart, chairman of the 
board of directors, and J. Huber 
Wetenhall, president, are optimis- 
tic about the outlook, financially, 
for 1960. 


The Borden Company had net 
sales of $941,326,495 in 1959. In 
1958 the figure was $915,024,172. 
It showed net earnings of $25,- 
548,693 in 1959, an improvement 
$24,612,475 of 1958. 
Earnings per share were $5.21 in 
1959 and $5.06 in 1958. Cash 
dividends $13,696,547 in 
1959, an improvement over the 
$13,614,448 of 1958. Cash divi- 
dends per share were $2.80 in 
1959 and $2.80 in 1958. In work- 
ing capital, the company had 
$124,418,889 in 1959; $124,255,- 
089 in 1958. The ratio of current 
assets to current liabilities has been 


over the 


were 
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Big Year 


improved from 3.12:1 in 1958 to 
3.08:1 in 1959. 


Theodore G. Montague, chair- 
man of the board of directors, and 
Harold W. Comfort, president, 
commenting on the company’s im- 
proved performance in 1959, said 
that they expect the improvement 
to continue in what they character- 
ized as the generally good eco- 
nomic climate forecast for 1960. 
“The implications of an expanding 
population and rising consumer in- 
come are obvious,” they point out, 
but add that they look beyond 
these general economic benefits to 
current and future developments 
within the company itself. 


“Throughout the company 
stronger emphasis on research, in 
operations as well as in labora- 
tories, should bring improved re- 
sults,” they said. “Additional im- 
provement can be expected from 
the reorganization of major sales 
activities; the consolidation of 
smaller plants into larger, more 
efficient units; the introduction of 
more productive equipment and 
the general streamlining of process- 
ing and distribution operations.” 


In its consolidated statement, 
Borden reports that U. S. and 
Canadian income taxes for 1959 
totalled $23,728,749 compared 
with $21,632,971 a year earlier. 
The report also notes that the com- 
pany completed its 61st year of 
unbroken dividend payments in 
1959. After a two-for-one stock 
split on January 5 directors indi- 
cated that dividends would be paid 
at a rate equivalent to $3.00 a 
share before the split. The 200th 
consecutive dividend was paid 
March 1, 1960. 

Capital expenditures came _ to 
about $26,700,000 in new con- 
struction and equipment in 1959. 
In 1960 about $31,000,000 will be 
expended for this purpose. Depre- 
ciation accruals will provide about 
$14,400,000; working capital, 
$7,800,000; and leasing arrange- 
ments, about $8,800,000. 


1960 











Walker Delune — With 3 yenes Cabinet 


This Standard of the Industry 
is based on Walker’s many years 
of Creative Engineering, begin- 
ning with the first specific bulk 
milk pick-up tank produced in the 
midwest. Three compartment rear 
cabinet provides sanitary separa- 
tion of motor, milk handling lines 
and sample chest. No other bulk 
pick-up tank today surpasses the 
Walker DeLuxe in low load han- 
dling, safe roadability, and high 
payload capacity. 


5 


Stainless Steel Streamlined Manhole 
and Dust Cover 

Opens with a flick of the wrist, requires no 
gasket. Insulated stainless steel manhole 
cover with ‘O’ ring gasket easily removed 
for cleaning. 

Lightweight Doors 

Sturdy, rigid, well insulated, warp proof 
plastic doors. 

Resilient Solid Rubber Gaskets 
Removable type, positive dust tight seal. 
Completely sanitary, will not crack or ab- 
sorb moisture . . . cannot fall off. 
One-piece Pressed Dished Heads 
Stainless Steel with No. 4 polish provide 
maximum structural strength. In actual tests 
Walker tanks have withstood 35 p.s.i. In- 
ternal Hydrostatic pressure, without damage. 
Lower Center of Gravity 

Low-low tank mounting means easier, safer, 
faster, handling of load. 


Write for complete information today! 


Designers and Manufacturers of 
© Farm Pick-up Tanks 
¢ Milk Storage Tanks 
* Transport Tanks 


* Vertical Holding and 
Surge Tanks 


¢ Trailer Tanks 
* Cooler Doors 


WALKER STAINLESS EQUIPMENT CO. 


New Lisbon, Wisconsin 


Write No. 139 on Reader Service Card 
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A National-Local Image 


Quality Chekd’s new brand 
insignia stresses home- 


town ownership 


Aland ; A 
NEW corporate look on cartons and trucks, 


created to achieve both a national brand image and 
a “home-owned” identity —is currently providing 
members of the Quality Chekd Dairy Products As- 


sociation with a vigorous new sales tool. 


HOMOGENIZED 


Created by Walter Landor and Associates, San 
Milk Francisco-based industrial design organization, the 

j Quality Chekd corporate identity program links 121 
association dairy companies in 35 states — an organi- 


zation with an annual sales volume of more than 
$150 million. 





Which one of these is the newly-designed i“ ; } 
package? Most people to whom we showed Embracing both package design and a truck 
this picture were able to tell immediately. fleet graphic program, the redesign program estab- 
What is your choice? For answer see lishes a dual brand image for all items sold under 


next page. 


the association banner. Quality Chekd products 





benefit from a national name and a familiar, long- 


established local name. 


Nucleus of this redesign program aimed at 
strengthening both identities is a bold red check- 
mark thrust down into the center of the letter “Q” 
to represent the association name. To gain maximum 
effectiveness from this symbol — subtly reminiscent 
of a target for added visual impact — many of the 


individual dairy logotypes were designed to comple- 








ment and strengthen the relationship between the 
| ae 
Tite > 


bce onan A ©) 


Neapolitan ICE/iMILK | 


new Quality Chekd trademark and the member- 


eS - 


dairy signature. 


“The new symbol enables us to reach another 
goal in our organization by bringing individual 
dairies and the association’s ‘check of quality’ closer 
together, so that customers identify one with the 
other,” says Harlie F. Zimmerman, managing di- 
rector of the Quality Chekd Dairy Products Asso- 
ciation. 

Crested to evalie the apeciic ened of the The instantly recognizable mark now appears 
price category to which it belongs, each of 
the three Quality Chekd ice cream cartons cream categories, orange juice, orange drink, egg 
represents a price range of from approxi- nog, sour cream, cottage cheese and butter. The 
mately $1.05 to 69 cents. Which package 
contains the highest-priced ice cream? The 


lowest? Which in between? For answer see : 
next page. to small home-delivery vans. 





on packages for 14 milk products, four distinct ice 


program also includes new tie-in color styling and 


insignia for 10 truck styles, ranging from tankers 
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Sanitary 


Sanitary 








Family resemblance among containers of 
all kinds of dairy products is achieved in 
the new Quality Chekd packaging. It was 
done through the dominant positioning of 
the new Association trademark, the check 
in the oval. 


Despite a very healthy sales position, it was 


the consensus of association members that previous hp, , 
Quality Chekd package designs needed improve- 4 hope tcacatins Ene available) 
ment. | ite 

~/ 


ee a eae 








mee 


Damaging to Quality Chekd’s dual identity as 
both a strong, dependable national name, and a 


“home-owned” product line over which a well-known 














' local dairy exercises control, was the fact that the 
: local brand signature on old packaging had an 
' “imprinted” look. The “imprinted” look of the pack- 
aging has been solved by making the local dairy 
signature and the white field which serves as its 
| 
; 
; ANSWERS TO PHOTO QUESTIONS 
ON PAGE 140 
Two Milk Cartons 
If you picked the carton on the right, you 
picked right. It has fewer distracting com- 
| ponents of artwork and type. Simply, briefly Dot hie atiigiets ek =i 
and forcefully it tells the four facts: the name Replace bulb in seconds. 
of the local company, the name of the national 3 
: affiliation; the contents and that the product Regardless of weather conditions, you can depend on — 
| is homogenized. sealed beam performance with Warren Snap Seals. 
| Shien tnt tind Weathertight design provides unequaled service the 
The ice ee este ge left ny the most snc gna. sued : amg. nse ys, Ie 3 
ackage i ' replacements and minimize maintenance — specify 
expensive, designed to create an air of luxury Warren Snap Seals. 
through its restraint. The one in the middle is 
intended to project a strong quality image, vapor-proof safety lamps 
also, but with no “special occasion” connota- 
tion. A light-hearted aura is supposed to MACHINE COMPANY 
emanate from the ice milk carton (right). Pee eee kee 
That’s the least expensive one. 
s of Warren manifold and emergency valves. 
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PUT 
POWER 
INTO YOUR 
y MILK SALES 


Sell extra-value milk with Vitex vitamin 

concentrates: vitamin D, vitamins A & D, 
eg and B-vitamin and minerals for Multi- 
oy Vitamin ... whole milk, 2% and skim. 


 VITEX LABORATORIES 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


itexX f 


Pioneer producers of a 
complete line of vitamin 
concentrates for the 
dairy industry 
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IT’S COLDMASTER... 


FOR TROUBLE-FREE, WORRY-FREE 
DELIVERY TRUCK REFRIGERATION 


@ This claim may seem extravagant, but here’s an all-electric 
refrigeration unit that keeps its promise. Users’ reports high- 
light top-rate cooling capacity, trouble-free operation and low 
maintenance as the features they like best. 


Introducing the NEW UNITROL UNIT 

Now Coldmaster eliminates costly trouble-shooting and expen- 
sive professional service with its new UNITROL, a single- 
package system control that plugs into the power plant. 
Positively assures the most reliable refrigeration ever. 


Write for: 
COLDMASTER Catalog 











OLDMASTER 


oie Division of 
DELIVERY TRUCK REFRIGERATION “ 





Waterloo, lowa 
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142 
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Construction Machinery Co. 





background an integral part of the same design struc 
ture which encompasses the Quality Chekd trade 
mark and its background. 


Projecting this same strong dual identity are 
the newly upstyled Quality Chekd truck fleets. In 
extending the new corporate look to trucks and vans 
the designers faced the complex problem of evolving 
a design approach which would work successfully 


on over 100 variations of 10 basic truck styles. 


To accomplish this, a new truck fleet prototype 
design was created to echo the basic image of the 
new Quality Chekd packaging. This prototype was 
then interpreted for five widely dissimilar truck 
shapes and sizes. To assure fidelity in reproducing 
this prototype design by the individual dairies, com 
pletely detailed, dimensioned, three-view blueprints 
of the truck fleet color styling and insignia were 
provided. 


MANUFACTURER PRESENTS CERTIFIED 
AWARDS TO DEALERS’ SERVICEMEN 





William S. Gallagher (left), Manton-Gaulin 
Midwest Area manager, presents Dick 
Daniels (right) of Bingham & Risdon Com- 
pany, Green Bay, Wisconsin, with gold 
watch and certificate. R. H. Risdon (center) 
looks on. 


Manton-Gaulin has just completed a series of 
Certified Service School sessions on dairy homoge- 
nizers and high pressure pumps held in five terri- 
tories throughout the country. These sessions were 
attended by servicemen from the company’s fran 
chised dealers. 

The schools were each of two day’s duration, 
concluding with a four-hour written examination. 
The servicemen who passed were presented with 
a certificate testifying that they are qualified in 
servicing Gaulin equipment. The serviceman with 
the highest marks in each territory was presented 
with a gold watch, suitably inscribed, and a gift 


for his wife. 
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DRY MILK INSTITUTE WILL HOLD 35TH 
ANNUAL MEETING THIS MONTH 


The American Dry Milk Institute will open its 
35th annual meeting at the Edgewater Beach Hotel, 
Chicago, on April 20. Among those attending will 
be dry milk products manufacturers and representa- 
tives from universities, colleges, Federal, and State 
government agencies. 

E. A. 


Association, Syracuse, N. Y., and the Institute’s Board 


Pool, Dairymen’s League Cooperative 


Chairman, will open the meeting. Industry leaders 
to address the group include Don Hansen, Maple 
Island, Inc., Stillwater, Minn.; E. Meeks, Midwest 
Producers Creameries, Inc., South Bend, Ind.; R. W. 
Mykleby, Land O’Lakes Creameries, Inc., Minne- 
apolis, Minn.; T. Torgerson, Lake to Lake Dairy 
Cooperative, Manitowoc, Wis.; and R. H. Cronshey, 
Challenge Cream and Butter Association, Los 
Angeles, Calif. 


THERE WERE TWO MEN... 
(Continued from Page 44) 


mation stands thoughtfully on our library shelf, its 
fly leaf bearing the fading inscription, “To the New 
York Produce Review and American Creamery, Com- 
pliments of the authors, Timothy Mojonnier and 
Hugh C. Troy.” We read and read again the first and 
last sentences of the book which say, “To all who are 
interested in the progress of the dairy industry in its 
various branches, this book is dedicated” and “Much 
remains to be learned upon these subjects.” There is 
no end to progress. For men who have the will 
and the talent to learn there are always new horizons, 


new headlands to be found way out back of beyond. 


Mr. Mojonnier was 83 years old when he died 
on March 16. He was a graduate of the University 
of Illinois who devoted his business life and sub- 
stantial abilities to the dairy industry. In addition to 
the monumental work on the technical control of 
dairy products he wrote several other books on dairy 
technology. One his most significant contributions 
was his research on evaporated milk that helped lead 


to its adoption for infant feeding. 


Although he was a scholar and a scientist he 
was also one who could express his ideas in utilitarian 
terms. The manufacturing company which he and 
his brother Julius started in 1916 gave practical 
substance to his knowledge of dairy technology and 


carried it to the ends of the earth. 


Walter Moore and Timothy Mojonnier lived 
in a period of American history that saw the rela- 
tively simple problems of territorial expansion sup- 
planted by the complex issues of a massive industrial 
society. Each in his own way gave direction to the 
great surging current of their time. They were born 
into a nation still at war with the Indians. They 


lived to see their countrymen reaching for the sun. 
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AND HOLD 
PREMIUM 
MILK VOLUME 


Take advantage of all the sales help 
provided by your expert Vitex 
representative . . . including a series of 
unique planned promotions. 


VITEX LABORATORIES 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


Vitex 


Pioneer producers of a 

complete line of vitamin 
concentrates for the 

dairy industry 


- KEEP EM SMILING 
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HAYNES SNAP-|I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 





“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


DY 






DURABLE 


GLOSSY SURFACE 





Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


= 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Adcantages 


Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 

Non-porous, no seoms or crevices 

Odorless, polished surfaces, easily cleaned 

Withstand sterilization Long life, use over and over 
Available for 1”, 1%", 2”, 2%" and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue « Cleveland 13, Ohio 
Write No. 143b on Reader Service Card 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 








A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of marufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 


Write No. 144 on Reader Service Card 
144 





NAMES IN THE NEWS 














Fred Smith has been appointed sales representa 
tive for the Mohawk Cabinet Company in the New 
England area. The company has opened new ware 
house facilities to serve the busy New England area. 


E. J. Byington has been appointed purchasing 
agent of Oak Farms Dairies, Dallas, Texas, another 
step in his career that has seen him advance from 
route salesman, to delivery manager, to assistant 
credit manager to warehouse manager. 


Robert H. Comfort has been appointed executive 
vice president of the Bordon Company's Pioneer Ice 
Cream Division. He will continue as director of 
sales and advertising. 





R. H. Comfort E. J. Byington 


John Swiden 


John Swiden has been elected to the associate 
board of directors of the Bowman Dairy Company, 
Chicago. Mr. Swiden is vice president of the Progres 
sive Dairy Company, Racine, Wisconsin. 


Elmer K. Schwartz, retiring as director of sales 
for Abbotts Dairies Milk Division, Philadelphia, after 
55 years of service with the company, was tendered 
a testimonial dinner by more than 650 industry repre 
sentatives from Pennsylvania, New Jersey and 
Delaware. 


William M. Reddy has been appointed general 
sales manager of the Meyer-Blanke Company, after 
10 years of service with the Sealright Company in 
the Southwest. 





Leonard Meyers Fred Toney 


W. M. Reddy 


Leonard Meyers and Fred Toney have joined the 
sales staff of the Schwartz Manufacturing Company, 
Meyers to cover the South Central States and Toney 
the Southeast. 


Breakstone Foods Division of National Dairy 
Products Corporation, has announced the appoint 
ment as vice president in charge of production of 
Dr. C. B. Lane, who joined the company in 1948 as 
director of research and development at the Walton, 


N. Y. plant. 


Perry R. Ellsworth, formerly assistant to the 
executive director of the Milk Industry Foundation 
has been promoted to associate director. 
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A. C. Routh has been named a member of the 
board of directors and Harvey L. Richards, Sr., has 
been named chairman of the Standards Committee 
of the Quality Chekd Dairy Products Association. 
Mr. Routh is president of the Esmond Dairy Com 
pany of Sandusky, Ohio, and the Lake Shore Dairy 
Company, Port Clinton, Ohio. 





A. C. Routh H. L. Richards, Sr. Fred Arnold 


Fred Arnold has been appointed sales manager 
of Dairyland Food Laboratories, Inc., after serving 
as sales manager of the dairy division since 1958. 


Gordon W. Nugent has joined the Glass Container 
Manufacturers Institute as director of community 
relations. Mr. Nugent worked in public relations and 
journalism for the General Electric Company, Ameri- 
can Cyanamid and the New York Times. 


Don S. Hall has been named director of the 
Gundlach Advertising Agency Division, according to 
an announcement by G. P. Gundlach, president and 
founder of the company that bears his name. Mr. 
Hall has 24 years of experience in advertising, mer 
chandising and sales promotion. 





D. T. Dittman R. E. Gildner 


E. M. Johnson 


David T. Dittman has been appointed to the 
newly-created position of contract sales manager, 
Food Products Division, Pet Milk Company. 


Richard E. Gildner has been promoted to assist- 
ant manager from office manager and E. M. Johnson, 
who has been the head of the warehouse and order 
department, has been promoted to sales service 
manager of the United Dairy and the Purchasing 
Department of Quality Chekd. 


Hank Rollins has been named general sales man- 
ager of Moore & Hanks Co., commercial refrigeration 
manufacturing and distributing firm, after two years 
with the company. 


Glenn D. Blake has moved from Peoria to Chi- 
cago to take over as general sales manager, Sealtest 
Foods, Central Division. Replacing him as assistant 
general manager of Sealtest Foods at Peoria is Lyle 


W. Roszell, Jr. 


Thomas F. Crotan has been appointed sales engi 
neer and service manager of the new Southeast Divi 
sion factory branch of the Darnell Corporation, Ltd 
Mr. Crotan is a 10-year man with the caster and 
wheel firm. 
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CAN YOU AFFORD 


MORE BUSINESS ? 


Statistics prove that people who buy milk in 
gallon and half-gallon jugs drink more milk. If 
you've always wanted to get into this more 
profitable jug business but hesitated because of 
the high initial investment — then here's good 
news. 





Girton’s compartment-type Pressure Washer 
provides efficient, economical washing of gal- 
lons, half-gallons, or any size bottle and its 
case — yet is priced at only about one-fifth the 
cost of the smallest size soaker jug washer. 


In the Girton Model 503 Pressure Washer, 
the cases with the bottles are placed in the first 
compartment. A micro switch automatically 
starts the pumps when the door is closed and 
stops the flow of solution through the jets when 
the door is opened. Next, the cases are placed 
in the center compartment where they receive a 
hot water rinse. The third compartment is for 
sterilization — you may have your choice of 
either steam or chlorine. 





0 


The Model 503 has a capacity of approxi- 
mately 240 gallon jugs, 720 quarts or 1800 half- 
pints per hour. Both round and square cases can 
be washed interchangeably. One man operation. 


Girton Pressure Washers are expertly de- 
signed and constructed of heavy gauge materi- 
als, assuring many years of efficient service. 
They are providing the perfect solution for half- 
gallon or gallon jug washing problems in hun- 
dreds of plants, large and small. 


Before you decide you can’t afford more 
business, be sure to investigate this ideal, low 
cost utility washer for your plant. Write for 
full information. 
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} Immediately after processing, Muller-Pine- 

*} hurst milk and other dairy products are 
quickly conveyed to this 3150 sq. ft. refrig- 
eration room where a constant 35° tempera- 
~ ture keeps products sweet and fresh. 












SERIES "M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 


Miuller-Pinehurst Dairy of Rockford, 


Illinois has installed three, ten ton Series 


““M”’ King Koolers in its new ultra-modern 
plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 
the cooler to maintain temperatures 34° 
to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins... 
more than fifty years experience is at 
your disposal. 








COMPANY OF 
OWATONNA 


914 No. Cedar St. « Owatonna, Minn. 





sharp freeze, cooling, ventilating and heating systems 
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Darrell F. Brown and Harold R. Larsen have 
been appointed vice presidents of the American Can 
Company. Mr. Brown is in charge of the Canco 
Division’s industrial relations department. Mr. Larsen 
heads the purchasing department of the Canco Divi- 
sion, 





a, a 


E. D. Gildersleeve 


H. R. Larsen D. F. Brown 


Elmer D. Gildersleeve has been appointed indus 
trial sales manager of Diamond Crystal Salt Com 
pany’s New York region. He was formerly assistant 
industrial sales manager for the company and worked 
for Jefferson Island Salt Company. 


John D. Nommensen has won the post of process 
pump product sales manager, Peerless Pump, Hydro- 
dynamics Division, Food Machinery and Chemical 
Corporation, after five years as a sales engineer and 
a shorter period as branch manager of the Peerless 
Detroit office. 


Harvey A. Hahm and T. W. Hilgendorf were 
elected to fill two vacancies on the board of directors 
of the Robert A. Johnston Company. Both are veteran 
employees of the company. 





4 


J. D. Nommensen Harvey A. Hahm T. W. Hilgendorf 


Herman C. Melms steps up to manager of the 
order department of the Vilter Manufacturing Com 
pany from assistant manager. 


Arthur J. Reese has been appointed to the newly- 
created post of general production manager for Penn 
Dairies, Inc., Lancaster, Pennsylvania. In another 
promotion at Penn Dairies, Inc., D. H. Delbo has 
been appointed manager of institutional sales. 





D. H. Delbo Norbert Sherman 


Arthur Reese 


Norbert R. Sherman has been appointed manager 
of industrial relations of the Cherry-Burrell Corpora 
tion. 


G. C. Cusack, executive vice president of the 
Pure Carbonic Company, a division Air Reduction 
Company, Inc., has been named president of the 
division. 
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ADA EXTENDS ITSELF TO PROMOTE 
1960 JUNE DAIRY MONTH CAMPAIGN 


American Dairy Association is going all out in 


merchandising and advertising June Dairy Month. 


In print, advertising will consist of a four-color, 
three-page gatefold in McCall's and three big space 
ads in newspapers. On TV, Dave Garroway will 


give it all he’s got on the Today program. 


For use at the point of sale will be a giant 
window banner, 3-D dairy case displays, over wire 
hangers, hanging mobiles and a public relations 
poster. In addition, there will be available home 
delivery materials, restaurant materials and a 12- 


page mat service. 


Also to be featured by the ADA during June 
will be a four-color page on picnic potato salad 
made with evaporated milk. These ads will be run 
in the Family Weekly, American Weekly and other 


selected independent supplements. 
* 


DAIRY SUPPLY DISTRIBUTORS ELECT 
DIRECTORS AT ANNUAL MEETING 


Three men were elected to the executive board 
of the Associated Dairy Supply Distributors during 
the regular annual meeting of the group at the 
Muehlebach Hotel, Kansas City. They were: M. P. 
Monroe, president, Monroe Food Machinery, Inc., 
chairman; W. D. Waldeck, Miller- 
Lenfestey Supply Company; D. M. Mojonnier, vice 


president, 


president, Cherry-Burrell Corporation. 


Attending the meeting were executives of the 
Cherry-Burrell Corporation, Cedar Rapids, Iowa; 
Dairy Supplies, Ltd., Edmonton, Alberta, Canada; 
The Hurley Company, Denver, Colorado; Kennedy 
Omaha, Nebraska; Meyer- 
Blanke Company, St. Louis, Missouri; Miller Ma- 
Miami, Florida; 
Miller-Lenfestey Supply Company, Tampa, Florida; 
Monroe Food Machinery, Inc., 


& Parsons Company, 
chinery and Supply Company, 


Portland, Oregon; 
and Monroe Food Machinery Company, Seattle, 


Washington. 


ADSD member companies cover all states in- 
cluding Alaska and Hawaii. 
sents manufacturers building complete lines of food 
machines. 


Each company repre- 


Among those participating in a discussion that 
was one of the ‘features of the meeting were: Howard 
H. Cherry, president, Cherry-Burrell Corporation; 
B. W. Hansen, president, Schaefer, Inc.; D. M. 
Mojonnier, vice president, Cherry-Burrell Corpora- 
tion; Fred Colvin, vice president, Waukesha Foundry 
Company; “Wendy” Wendenburg, sales manager, 
Centrico Westfalia; and J. L. Heid, Cherry-Burrell 
Corporation. 
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KLENZMATION® 


Automated 
Cleaning ot 


STORAGE iy cane AND 
BULK PICK-UP TANKS 


Pre-Engineered 'Package” 
AGTOMATION SYSTEMS 





KLENZMATION CONTROL CENTER 





KLENZMATION TANKER WASHING 
INSTALLATION 


Complete qutomation 
components ready for 
installation. Fully auto- 
matic system pre-engi- 
neered to reduce costs. 
Provides complete clean- 
ing cycles with con- 
trolled detergent and 
water usage. Automatic 
time and temperature 
control. Also new im- 
proved Klenz-Spray units 
for cleaning bulk pick- 
up tanks and storage 
tanks. Only Klenzade 
offers this wide choice 
of selective components 


and matching systems. 


Most Versatile Systems Yet Devised 


Write for Illustrated Literature 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation ALL OVER THE NATION. 
WISCONSIN — 


BELOIT 
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An AMERICAN MILK REVIEW Monthly Feature 





“Thermo-Caddies’ Protect 
Porch-Delivered Products 


NEW unitized porch carrier 

and insulated hood system 

for home deliveries called 
“Thermo-Caddi” has been devel- 
oped by Barker Equipment Com- 
pany. This combination of porch 
carrier and hood represents a new 
approach to an old problem with 
additional conveniences for both 
routeman and housewife. The route- 
man keeps several extra Thermo- 
Caddi carriers in his truck. One or 
more carriers are filled with ordered 
items and exchanged for the empty 
carrier under the hood on the 
porch. In this way one or more 
customers can be served by one 
truck-to-house trip. The housewife 
carries the Thermo-Caddi into the 
kitchen and removes the milk and 
other products — there’s adequate 
space for cartons of butter, cottage 


cheese, etc. Empty Thermo-Caddi 
(or with glass empties) is returned 





to porch. Carrier will hold 4 oblong 
half-gallons, in glass; 4 half-gallons 
in paper, or 6 paper or glass quarts. 


Thermo-Caddies can be used for 
one purpose only — porch delivery 
protection. The molded Dylite 
polystyrene hood weighing less 
than 8 ounces is locked on or to 
porch by carrier handle and will 
keep the contents within 1° in 95° 
summer heat. Hoods are 12”x14” 
x13” high and nest approximately 
65 per cent. A stack of 8 measures 
48” high. Hoods are shipped 12 
to carton; carriers 24 to carton. 

A patent has been applied for 
Thermo-Caddies covering various 
aspects of design, particularly the 
extension of the carrier handle 
through the hood so that both units 
lift together as well as anchor 
securely together on the porch. 
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Lightweight molded polystyrene hood covers carrier. Carrier 
handle extends through hood, lifting as a unit. 


Milk Delivery Bodies 
For Chevrolet Chassis 


WITH THE introduction of the 
1960 Chevrolet drop frame flat face 
Cowl Chassis Models C2502, C3602 
and C4102, Boyertown Auto Body 
Works has expanded its present 
milk delivery body line to include 
new 1960 models for installation on 
these Chevrolet chassis. 


These milk delivery models, DS-7, 
DS8-L and IDS8-L are designed to 
take full advantage of the low chas- 
sis frame providing cab steps and 
cab floor as low as possible. Accord 
ing to Boyertown, these features 
provide the milk delivery routeman 
with easier load accessibility and 
greater standing height in his cab 
area. 





Models DS-7 and DS8-L provide 
load-space lengths of 90” and 96” 
respectively. The insulated Model 
IDS8-l. has an insulated loadspace 
area of 5 standard cases long, and 
5 cases wide and is designed for 
refrigeration equipment. <A _ large 
working area in front of the insu 
lated compartment provides space 
for storage of working milk cases 
and driver operation. 
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Franchises Available 
For “Cow Cow” Malt 


COW COW malt, a_ ready-to 
serve malted milk, developed at 
Knowlton’s creamery in San An- 
tonio, Texas and introduced in the 
San Antonio market last May, is 
now being sold by over forty 
licensed dairies, including 13 Texas 
dairies, and others throughout the 
United States including Hawaii. 


Cow Cow has been officially copy 
righted and registered. The formula 
is owned and controlled by the Cow 
Cow Corporation of San Antonio of 
which L. M. Knowlton is president. 
Ready-mixed Cow Cow malt pow- 
der is processed and distributed by 
the Laboratory Division of the 
Meyer-Blanke Company of St. 
louis, Missouri. Meyer-Blanke 
Company and their associated dis 
tributors are franchising Cow Cow 
malt to milk plants throughout the 
United States. 

The product, offered in vanilla 
and chocolate malt flavors, has 
many versatile uses. \ttractively 


designed cartons promote its use 
for flavored drinks, on cereals, as 
a substitute for light egg nog, a 
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home made frozen dessert, a freeze 
or, with ice cream added, as a thick 
malt. Cow Cow can be stored in the 
deep freeze and thawed for later 
use. Carton manufacturers have ap- 
proved engravings and plates and 
can ship cartons on short notice. 


Write No. 149a on Reader Service Card 
a 


Mixer Mounts Added 
to Milk Dispensers 
\N INNOVATION of consider- 


able value to users of their com- 
mercial milk dispensers has been 
added to the line, Norris Dis- 
pensers, Inc. has announced. Ham- 
ilton-Beach mixers, singly or in any 
combination up to four units, can 
now be mounted on the door on all 
Norris Manhattan or Super model 
dispensers currently being manufac- 
tured. The N-15 dispensers, which 
hold three 5-gallon cans of milk, 
will accommodate up to four mix- 
ers; the N-10 dispensers, which hold 
two 5-gallon cans of milk will ac- 





commodate two or three mixers; 
the N-5 dispensers, which hold one 
5-gallon can of milk, will accom- 
modate one or two mixers. 


By utilizing door fronts of milk 
dispensers for mounting the mixers, 
valuable counter space is saved, as 
well as making cold, aerated milk 
for malteds and shakes more quickly 
and conveniently accessible. 
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Teflon Stopcock with 
Metering Valve 


THE NEW Kimble Teflon stop 
cock with a metering valve, recently 
introduced by Kimble Glass Com- 
pany, a subsidiary of Owens-Illinois, 
consists of a metering valve inserted 
into a Teflon stopcock. It is said 
to provide a simplified way to regu- 
late flow control with complete 
precision. The valve is simple in 
design and construction, being 
made of only four parts. The 
low coefficient of friction of Teflon 
is said to make the assembly self- 
lubricating. : 


Other advantages cited by the 


manufacturer include: The precision 


” 


fit of the threaded Teflon “valve 
within the plug prevents leakage, 
while a turn of the metering valve 
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provides sensitive and accurate ad 
justment. Transparent glass stem 
permits the user to follow the flow 
to the last drop. Valve assembly 
is easy to clean—it can be auto- 
claved or washed in acids, alkalies 
or organics without corrosion or 
damage. 
Write No. 149¢ on Reader Service Card 


Pilot Plant 
Evaporator 


lO MEET the demands of edu- 
cational institutions and food in- 
dustry research divisions, the Hens 
zey Company, Inc., has designed a 
pilot plant evaporator with a capac- 
ity which can be varied between 
250 Ibs. of evaporation per hour to 
500 Ibs. per hour. Primary consid- 
erations in the design of this unit 
were flexibility, compactness, accu- 
rate controlability, and complete 
sanitation. 


The all stainless steel pilot plant 
evaporator, with its over-all head 
room of less than 12’, is available 
either as a single or a double effect. 





The double effect is sc arranged 
that one effect can be operated alone 
should special processing conditions 
so warrant. Tests have shown that 
continuous output of products up to 
70 per cent total solids can be 
reached. Product temperatures rang- 
ing from 212° to 80° F. can be 
obtained and carefully controlled. 
At the same time, the holding time 
of the product in the evaporator it- 





self can be varied according to the 
requirements of the product. 


The unit is available with con- 
tinuous, automatic temperature con- 
trols both on the product and on the 
heating medium. In addition, there 
is available an automatic density 
controller so that all variables can 
be analyzed and held throughout 
any specific test. 

This evaporator comes with a 
stainless steel surface condenser so 
that condensate from the unit can 
be retained for qualitative and quan- 
titative tests. When operating as a 
single effect, this condenser is also 
used for retaining volatile flavors 
and essences. 
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Control System for 
Truck Refrigerator 


UNITROL, a single-package sys- 
tem control, has been introduced by 
Coldmaster on its 1960 model truck 
refrigerator. Unitrol compartment 
izes all electrical controls into one 
unit for simplicity of circuits and 
wiring. 





The Unitrol unit plugs into the 
power plant and can be removed or 
replaced in seconds. Combined with 
a system-analyzer, which plugs into 
the Unitrol receptacle, possible 
trouble in the power plant can be 
pinpointed and corrected in minutes. 


Coldmaster delivery truck refrig- 
eration is an all-electric unit that 
provides uniform refrigeration ca- 
pacity regardless of truck or engine 
speed. For standby operation, 110 
volt single-phase current is used. 
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“Vigor Swig” Introduced 
By Gundlach 
AN ACIDULATED dairy prod- 


uct with the intriguing name of 
“Vigor Swig” has been registered 
in the United States Patent Office 
by G. P. Gundlach & Company. 
According to a Gundlach report, 
the new product contains Vitamin C 
as well as other vitamins. 

It is said to have a refreshing 
taste resulting largely from the lac- 
tic acid. The refreshing taste and 
the health giving properties of the 
lactic acid are strong selling points. 
The Gundlach people are using “Na- 
ture’s Own soothing formula for 
tired blood, jumpy nerves and pres 





sure fatigue” as a basic appeal in 
the sales promotion program. 


Backing “Vigor Swig” is a co- 
ordinated program of ingredients, 
cartons, advertising and merchan- 
dising stressing both food value and 
taste. 
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Rim-Printed Milk 
Bottle Closure 


A NEW type Coverite milk bottle 
closure that can be rim-printed with 
a dairy’s brand name or trademark 
has been introduced by Sealright. 
In making the announcement, the 





company called the new develop- 
ment, “a step forward in modern 


glass-bottled milk merchandising, 
for now a dairy’s brand name can be 
better seen, better known and better 
merchandised at the point-of-pur 
chase level.” 

The United Dairy Company of 
Wheeling, West Virginia and Bey- 
erly, Ohio has adopted the new rim 
printed closure. Their brand name 
“United,” is printed in a milk-drop 
design on the recessed top of the 
closure in red and blue, and a sim- 
plified design is printed around the 
rim in red. 
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Color-Controlled Dairy 
Cleaning Materials 


PRE-PACKAGED Bonchem col- 
ored cleaning materials for use in 
cleaning dairy equipment and dairy 
plants are available from Bonewitz 


Chemicals, Inc. Identified by speci- 
fic colors are general cleaners, floor 
cleaners, sanitizers, pipeline clean- 
ers, CIP cleaners and can washing 
compounds. 





Cleaners come in moisture-proof 
polyethylene bags in sizes engi 
neered for the specific cleaning job. 
Bags are packed in 50-lb. lots in a 
waterproof carton. They are avail- 
able, also, in 400-lb. drums. The 
cartons carry a_color-chart label 
which identifies the use of each 
Bonchem colored cleaner. 

Color-controlled sanitation is said 
to lessen the chance for error and 
eliminate waste of cleaning ma 
terials. 
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Dumping System for 
Bulk Milk Handling 


THE development of a new bulk 
milk dumping system, the Lo-Pour 
has been announced by Mojonnier 
Bros. Co. It is pictured with the 
Compact 300 bulk cooler, a recent 


&> 
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addition to the company’s line. De- 
signed for convenience and flexi- 
bility. Lo-Pour eliminates the need 





for carrying milk from the cow to 
the bulk cooler. 








Pouring height is less than 26” 
from the floor. The unit’s container 
has a capacity of 15 gallons. 

The Lo-Pour is of stainless steel 
construction throughout, and is 
suitable for use in either the milk- 
house or milking parlor. The unit 
is equipped with a self-closing lid, 
foot operated, and a simple ball- 
float valve. Either a conventional 
or in-line strainer can be used. 
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Tank Truck Washer 
A TANK truck washer which 


features a new solid-cone nozzle is 
being marketed by Cowles Chemical 
Company under the name “Jet 
Stream.” The non-clogging nozzle 
With no moving parts floods a solid 





pattern of solution over the tank 
interior. Up to 80 g.p.m. at 270 
m.p.h. nozzle velocity ensure com- 
plete coverage of all inside surfaces. 


The stainless steel unit weighs 
22 pounds, is easily attached to 
any standard manhole in either 
simple installations or integrated, 
automatic systems. 
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Complete Campaign to 
Help Boost Retail Sales 


THI National Association of 
Sanitary Milk Bottle Closure Manu- 
facturers has developed an advertis- 
ing and sales promotion campaign 
for use in increasing sales of by 
products and specialty products on 
retail routes. 


The theme of the program is that 











WORKED ENOUGH? 


Insure the storage keeping quality of your butter as you work 
plies you with actual picture of the size and distribution of moisture droplets in less than a minute 
at a cost of pennies per test. No lab skills required. Test results may be preserved. 


NOW! 20% DISCOUNT OFF ENTIRE PRICE LIST UNTIL JULY 1 
Products available: COLI-STRIPS based on desoxycholate, brilliant green standard, or modified 
red bile agar; CONTACT SURFACE STRIPS for yeasts and molds, total count, and coliform; 
WATER TEST ROLLS (Coli) in 5, 10, 25, and 50 ml. sizes. VETERINARY STRIPS. 


QUALI-TROL Associates Inc. 


INDIPA (indicator paper) sup- 





Exclusive Distributors for BACTO-STRIP, LTD., Zurich, Switzerland 


in the United States and Canada 
215 WALWORTH AVENUE . 


DELAVAN, WISCONSIN 
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retail dairies can deliver 20 per cent 
of consumers’ food purchases. ‘The 





materials on which this message 
will be borne are bottle hangers, 





newspaper mats, posters for drivers’ 


rooms and reminder cards for 
drivers. 

In addition to telling the retail 
customers that they can have 20 


advertising also tells them it can 
save time and effort. 


4 per cent of their food delivered, the 
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Design for Cottage 
Cheese Cup Shows Farm 


A CUP package designed for cot- 
tage cheese has been introduced by 
the Dixie Cup Division of American 


Can Company. The cup is available 
in 12, 16 and 32-ounce sizes. Illus- 





trated is a panoramic view of a spic 
and span modern farm, thus sug- 
gesting the freshness and healthful 
benefits of dairy products. It is 
printed in green and brown 


The cup package may be used by 
dairies with paper, metal or plastic 
closure. 
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Device Tests Bulk Tank 
Samples for Sediment 


SEDIMENT testing of farm bulk 
tank milk samples picked up by the 
hauler can now be done quickly and 
efficiently in the dairy plant labora 
tory with the new “King” STS 
Model KL 40 laboratory sediment 
tester. Equipped with the new rec 
ommended reduced filter area 0.4 
inch diameter (one-eighth of a 
square inch) for pint “mixed” bulk 
tank milk sediment testing, the KL 
40 makes use of the new No. 900 M 
(Milk-test) E-Z Lock Disc Card. 
The Milktest filter media (same as 
14” discs) bonded to card clearly 
discloses sediment findings, pro 
vides ample space for grading, elim- 
inates disc handling besides keeping 
other foreign matter from coming 
in contact with the test. 


The KL 40 tester is attached to 
a water faucet and operates auto- 
matically under normal water pres- 
sure. The filter by-pass is eliminated 


with a special disc lock. Other im- 


features include a 
stainless steel funnel, 


portant 
able 


remov- 
swivel 





faucet connector, 


swinging 
high vacuum jet for greater suction 
and adjustable cam valve for quick 
cleaning. 


type 
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Novelty Stick 
Wrapper 
AFTER FIVE years of research 


and development; Anderson Bros. 
Mfg. Co., has developed a Seal-O 
Matic Wrapper that will completely 
wrap and heat seal individual stick 
novelties at a production rate syn 
chronized to the full range of Gram 
Unit production. All seven rows 
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The Producers’ Price-<Current 


Daily Report of New York Market 
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FREE BULLETIN 
Shows how 
Pick Heaters 
are used in 

many 5% 

industries. 


8 sizes ... 500 to 


duced only as it's needed! 


4 Pick \, 
STEAM INJECTION 
NS ee ee? 
HOT WATER 
HEATERS 









50,000 Gals. Per Hour 


Hot water in a flash — pro- 


Pick patented mixing chamber 
is completely automatic .. . 


di- 


rect contact of steam and water 


by thermostatic controls. 


to full 
heater. 20-second 


provides desired hot water tem- 
perature instantaneously . . . tem- 
perature accurately maintained 


Water volume adjustable from 
rated capacity of 
reaction 


desired up-and-down changes in 


water temperature. 
Write today to Dept. E 
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of Gram production are wrapped 
and heat-sealed simultaneously; fed 
automatically from seven rolls of 
paper. These paper rolls can easily 





be replaced without stopping the 
machine or losing a _ single stick 
novelty. 

It is said that health department 
authorities in the various communi- 
ties have expressed approval. 

The machine cap wrap 750 dozen 
pieces an hour demonstrating its 
quality as a labor-saver. 
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Opaque Plastic Lids 


ADDITIONAL sizes of the re- 
cently introduced Griptite Lid series 
are now available, according to the 
Lily-Tulip Cup Corporation. 


The opaque plastic lid was ini- 
tially produced to meet a demand 





for functional improvement, speed 
and simplification in the filling of 


take-out cold drink orders. New 


sizes apply to Lily’s No. 160, No. 
16 and No. 24 Big Drink Cups and 
are designated P616, P626 and P624 
respectively. This brings the num- 
ber of Griptite lids now available 
from the company to 16 different 
sizes. 

Aside from the greater ease of 
application and the retention attrib- 
utes of the flexible plastic lids, 
there is an added advantage in their 
write-on surface. This permits quick, 
legible order identification. 

The lid is packaged in a self- 
dispensing tube which eliminates 
the need for dispensers and is easily 
closed against normal fountain haz- 
ards when not in use. 
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Aluminum Walk-Ins 
ANNOUNCEMENT has been 
made by Bally Case and Cooler 
Company that all Bally walk-in cool- 








ers are now available with alum- 
inum exteriors and interiors. For- 
merly, all standard walk-ins were 
supplied with galvanized interiors 
and exteriors only. 

The manufacturer points out that 
aluminum has a special appeal to 
restaurants, hotels, diners and other 
food serving establishments. 

Bally walk-ins are all sectional 
construction; many models are avail- 
able with fully self-contained, her- 
metically sealed cooling and freez 
ing systems. 
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Metering System for 
Bulk Tank Milk 


A COMPLETE metering system 
for measuring milk from individual 
bulk farm tanks is now available to 





the American dairy industry, ac- 
cording to an announcement from 
T.E.A. Inc. of Flushing, New York, 
distributors of Siemens meters. The 
metering system, which also con- 
tains an automatic sampling device 
for taking a sample of each farmer’s 
milk, can be mounted in the rear 
compartment of a bulk tank pickup 
truck. 


Operation of the metering system 
is a simple matter. After the hose 
between the bulk tank and the 
pickup truck is connected, the 
hauler pushes a single button and 
the operation starts. The remainder 
of the action is automatic. When 
the farm tank is empty, the amount 
of milk pumped from the tank will 
be registered on the meter and the 
sample will be in the sample bottle. 

Write No. 152d on Reader Service Card 


Automatic Caser Packs 
110 14-Gallons a Minute 


A NEW automatic caser for half 
gallon Pure-Pak containers has been 
placed on the market by the Cherry- 
3urrell Corporation. Sold under 











This machine makes 
400 Ibs. of perfect 
patties per hr. 


ONE-MAN 
OPERATION 





DOERING Butter Printing and Packaging Equipment 


PATTY-PRINT MACHINES (TWO MODELS) 





No. 400—Capacity 400 Ibs. 
No. 1200— Capacity 1200 Ibs. 


100% AUTOMATIC 
LABOR SAVING 


LOW COST OPERATION 
ACCURATE WEIGHTS 


STAINLESS CONSTRUCTION 


per hr. with only 1 operator. 
per hr. with only 2 operators. 
e@ SELF-SYNCHRONIZING 
@ PATTIES CUT THROUGH 
@ SANITARY 
@ DURABLE 
@ DEPENDABLE 


TWO NEW OUTSTANDING DOERING MACHINES — 


Model 3ACW One Pound Elgin Printer and Overwrapping Machine 
High Speed — Capacity 4,800 Pounds per Hour 


Model HYC Hydraulic Cutter for Butter Cubes 


ALL NEW POWER SOURCE 


Write for Complete Information 





1375 W. Lake Street 
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the trade identification of Model 
“Tr” and Model “H,” the casers 
are of stainless steel construction 
throughout to resist rust. 


The casers assure positive casing 
by a controlled pressure applied to 
one side of the grouped cartons. An 
additional air regulator valve is in- 








stalled on each machine to control 
this pressure. 


Floor space required for the 
casers is 20 square feet. Air cir- 
cuitry, plus the small number of 
easily accessible parts makes main- 
tenance easy. 


Added features available are an 
alarm system to signal a shortage 
of empty cases and a combiner to 
combine cartons conveyed from two 
filling machines on one line. 


The Model “L” has a rated ca- 
pacity of 60 cartons per minute, 
casing nine cartons per case. The 
Model “H” has a rated capacity of 
110 cartons per minute, casing nine 
cartons per case. 

Write No. 153a on Reader Service Card 
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Continuous Flow 
Cheese Making Apparatus 


: A NEW “Continuous Flow 
Cheese Making Apparatus” was pat- 
ented in the United States on De- 
cember 22, 1959, by Marion P. Lank- 
ford of Mendota, Illinois. 





NEW LITERATURE 











BOILERS. A 4-page bulletin on 
the company’s line of Powermaster 
Model 5 packaged automatic boilers 
has just been released by Orr & 
Sembower, Inc. The Model 5 line 
which includes high and low pres- 
sure types in 20 hp to 100 hp sizes, 
fired by oil, gas and combination 
gas-oil, is described and illustrated. 
Hot water units especially designed 
for forced circulation heating ap- 
plications are also covered, with 
choice of firing arrangements. Rat- 
ings and dimensions of all sizes in 
the line are included as well as 
approximate fuel consumption for 
each size. 

Write No. 153c on Reader Service Card 


+ 
BRUSHES. Flour City Brush 


Company has recently issued its 
new 1960 catalog. It consists of 120 
pages listing Flo-Pac’s complete 
line of over 1000 articles, all illus- 
trated with a thorough description 
of each item. Over 20 pages of the 
catalog are devoted to a description 
of the many different makes of 
rotary machine brushes. A _ large 
variety of sizes, styles and types of 
garage and floor brushes; also foun- 
tain type, Auto, Buswash and Fleet- 
wash brushes, are included. Also 
shown is a full line of mops, both 
wet and dust type and other sani 
tary maintenance tools. 


Write No. 153d on Reader Service Card 


SCALES. The full line of Toledo 
Scales for industrial use is pre- 
sented in a folder recently released 
by Toledo Scale. A wide selection 
of standard Toledo weighing equip 
ment including portable, bench, 
floor, built-in, motor truck, count 
ing, net weight packing, and mail 
and parcel post scales is illustrated 
and described. 


Write No. 153e on Reader Service Card 


* 
WASTES. A 24-page manual on 


“Modern Processes and Equipment 
for Sewage and Industrial Waste 
Treatment” has been issued by The 
American Well Works. It includes 
information on the activated sludge 
process, mechanical aeration, 
screening, grit removal, pre-aeration 
and grease flotation, sedimentation, 
trickling filters and rotary distrib 
utors, sewage and sludge pumping, 
industrial waste treatment and re- 
covery, chemical mixing and Homo 
mix pipeline mixing. 
Write No. 153f on Reader Service Card 


BOILERS. A 12-page illustrated 
Catalog No. 120 describes fully 
automatic, horizontal Scotch Marine 
type boilers manufactured by Look- 
out Boiler & Manufacturing Co. 
Design and construction are ex- 
plained and specifications provided 
on nine sizes of gas-fired and oil- 
fired boilers from 10 to 100 hp for 
100 or 125 lb. maximum working 
pressure. 


Write No. 153g on Reader Service Card 





The machine represents a new 
mechanical concept of manufactur- 
ing cheese which would eliminate 
the necessity of vats and the manual 
handling associated with the usual 
batch processes. The equipment is 
designed for automatic or semi- 
automatic operation which embraces 
all manufacturing steps, so that the 
system is capable of converting milk 
and other ingredients into any of 
several types of cheese while all 
manufacturing procedures, including 
the discharge of finished curd, are 
in progress. Improved sanitary 
standards and design features adapt- 


able to CIP cleaning are among the 
features claimed for the equipment. 


The physio-chemical principles of 
manufacturing are essentially the 
same as are used in the batch sys- 
tem. However, the new mechanical 
system utilizes gravitational forces 
and head pressures in the applica 
tion of some of the manufacturing 
processes. 


A 10,000 pound per hour produc 
tion model would require about 200 
square feet of floor space and stand 
about 26 feet high. 

Write No. 153b on Reader Service Card 

















HOLDING TANK BRUSH 


No. 2060 Med. Stiff Fibre 
No. 2062 Du Pont Nylon 


EN 





Write No. 153 on Reader Service Card 


April, 1960 


ok AL SMC LULL moe 
READING @ PENNSYLVANIA 





. TANK BRUSHES 


SANITARY PIPE, BEND AND FITTING BRUSHES . . 
. CAN AND PAIL SCRUBS 
FLOOR 
LABORATORY BRUSHES 
DAIRY BROOMS 
METAL SPONGES. 
Write for Catalog showing our complete 
DAIRY BRUSHES, RUBBER FOOTWEAR, 
HOSE, GLOVES, CREAM SEPARATOR AND MILK 


TEAT CUP BRUSHES 
im MILKING MACHINE BRUSHES 
SCRUBBERS 
TRUCK AND WALL BRUSHES 
VALVE BRUSHES 


line of 
APRONS, 


CLARIFIER SEALS, HOMOGENIZER PLUNGER PACK- 


ING AND DAIRY THERMOMETERS. 





FARM TANK BRUSH 


No. 2085 Bristles of Du 
Pont Tynex crimped nylon 
hold more water. 


INC, 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 























































































EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 























Lightface, per word.......... $ .10 Boldface, per word $ .15 Section, or for the truthfulness of state- 
Minimum Charge ssitin Minimum Charge . . 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word $ 05 Boldface, per word...........$ .10 if parties are unknown personally, before 
Minimum Charge . ssccnss SD Minimum Charge ..... . 2,00 sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)... $1.00 to assist us in keeping unreliable parties 
(In counting the ber of words, please + ber to include the address. This from advertising by reporting suspicious 








applies also to box numbers.) dealings. 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
Jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 











We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 













































EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
ICMR Frigidaire display CABINETS for FOR SALE: TANKERS—Any two of the FOR SALE: 1 4000 Gallon two compart- 
sale. Will allow quantity discount. Very following TANKS and TRUCKS for sale. ment, stainless steel inside and out Heil 
favorable prices. 5-9 year old equipment. Terms Cash, FOB our plant. Ford TRUCKS TRANSPORT in excellent condition Also 
110 and 220 Volt. Write to: Box 84. 4-M-60 1950 to 1953. Heil TANKS, 1500 gallon 2500 gallon Farm Pickup Truck TANK 
- —- capacity. All good condition. $4500 to Write to: HACKETT TANK COMPANY, 
Plate COOLER York Model HM All $7200. Write to: WHATCOM COUNTY INC., 541 South 10th Street, Kansas City, 
5.8. 8,000 Ib/hr. PASTEURIZER Milk DAIRYMEN’S ASSOCIATION, P. O. Box Kansas. Phone MAyfair 1-2363. 4-M-60 
COOLER with 12,000 lb/hr. Raw Milk 157, Bellingham, Washington. 4-M-60 — —- 
Section. 42 Plates and 1 Connector Plate. — ~ FOR SALE: Approx. six thousand Model 
Excellent condition. Price $1,350. Write STAINLESS STEEL TRANSPORTS — 8308 Barker Wire 4 square gallon Jug 
to: BELLA VISTA FARMS, Ypsilanti, Bulk and Farm Pick Up Used Tanks all CASI Excellent condition, some like new. 
Michigan. 4-M-60 capacities— Priced to move quick.—Mod- $1.75 each. Quantity price 500 or over 
ern shop-welding-conversions general serv- Write to: ILLINOIS CREAMERY SUPPLY 
FOR SALE: Cherry-Burrell Nuline 16 ice. Consult us on the BRODIX RENTAL COMPANY, 4101 N. Rockwell Street, Chi- 
Valve Left hand FILLER and Vacuum PLAN, THE BRODIX CORPORATION, US cago, Illinois 4-M-60 
PUMP. Good operating condition for use HWY. No. 122, Dunellen, New Jersey. 
as is, or for spare parts including 20 fill- sox 6. PLymouth 2-9300. 4-M-60 FOR SALE: Wagner 15 HP 1750 R.P.M | 
ing valves, six 48MM and six 56MM plug —_—_ ~~ +--+ -— -- — 3 phase 60 Cyc. 220-440 volt, 396/198 
cappers. Write to: PITTSFIELD MILK FOR SALE: Used Heil Pickup TANKS Amps. Frame 326, Type R.P.I. Model No 
EXCHANGE, INC., 120 Francis Avenue, in all sizes from 1,500 gallon up. Both 40F 2063280, Service No. 7Y14882, Open 
Pittsfield, Mass. 4-M-60 truck-mounted and trailerized available. Standard Torque, sall fearing Squirrel 
: Some units complete with Trucks. Write Cage. Has been used on a 500CGD Manton ' 
FOR SALE: 500 gallon Cherry-Burrell to: STUART W. JOHNSON & COMPANY. Gaulin Homo. Write to: Box 60. 1-M-60 t 
‘“‘Mixmaker’’ PASTEURIZER; 500 gallon Lake Geneva, Wisconsin. 4-M-60 
Tolan Vacuum PASTEURIZER; GV 20 and Sa i a FOR SALE: 60 HP Ames PACKAGE 
GV_ 24 Cherry-Burrell Vacuum FILLERS; BARGAINS FOR SALE— UNIT. Just Retubed. Excellent Condition 
6, 7 and 10 Valve Gravity Type FILLERS; = 7 . ; 7 a $1500. Write to: Box 61. 4-M-60 ' 
HOMOGENIZEZRS 125 to 2500 gallon; 100 The RUDERMAN MACHINERY EX- | 
to 300 gallon PASTEURIZERS; 3 CPM CHANGE of Gouverneur, N. Y., one of the FOR SALE: 1—12 Wide Heil Bottle H 
Rotary, and 4 and 8 CPM Straitaway Can largest diversified Machinery and Equip- WASHER in excellent shape. 1—Semi-auto 
WASHERS; 40-80 and 150 gallon Continu- ment Dealers in America, can furnish you matic Mapes Bottle CASER, available 
ous FREEZERS; COMPRESSORS, Freon with all your needs in modern ICE CREAM April 15. Write to: WELSH FARMS, INC.. ' 
5, 10 and 15 H.P.; Ammonia 3x3 and and MILK AND MILK PRODUCTS PLANT Long Valley, New Jersey 4-M-60 
6x6; 7%x5 Frick Ammonia BOOSTER; EQUIPMENT. ELECTRICAL EQUIPMENT Bi Manse tie a 
SEPARATORS; CLARIFIERS; Milk of every description also available. Our FOR SALE: YORK 4-cylinder Vertical 
PUMPS, Centrifugal and Positive. Many PRICES ARE RIGHT. . . but a fraction Ammonia COMPRESSOR, type V/W; 3%”x 
other items. of the original cost. Write, wire or phone a? steal Gan ST tt ante alee: 50 UP 
Send us your inquiries. your needs. Full information and prices nell Geaetie tatuetion motoe——freme 966-4 as | 
What do you have for sale? will be promptly supplied. 3/60/220/1800/40° C.I. rails magnetic 
LESTER KEHOE MACHINERY CORP THE RUDERMAN et — ee Ee ee. Se 
a eee ‘ MACHINERY EXCHANGE monia Condenser and Receiver — 16 dia- 
2581 Richmond Terrace " meter x 8” long welded steel Ammonia 
Staten Island 3, New York 80 West Main Gouverneur, N. Y. clini’ a, aaa Mani 5/16” shell 
GlIbraltar 7-3410 Phone: 333-334 9/32” heads 12” radius 5/8” x 18” 
4-M-60 4-M-60 gauge glass. Contact POTLATCH FOR 
ahi: 2 ne ng ca = > a ESTS, INC., Box 351, Sikeston, Missouri 
FOR SALE: STAINLESS STEEL MILK BOTTLE WASHER — ‘Model SDQ”’ 4-M-60 
PREHEATERS Double-End Cherry-Burrell-Heil, 16 Wide, « 
Harris No. 32-10 18,000 lb/hr. Quarts, Pints and % Pints, 80-160 B.P.M. FOR SALE: 10x10 Frick Ammonia COM 
Peebles No. 94-6 28,000 lb/hr. Accumulator, Used 5 years, good condition. PRESSORS, 3 out of service 5 months, 
Ste-Vac Sv-No. 40 40,000 lb/hr. Make Offer. DAIRY MART FARMS, INC., Serial No. 39527 etc. Type H, sell or trade. 
Mojonnier No. 40-10 24,000 lb/hr. P. O. Box 2711, San Diego 12, Calif. WANTED: Electric MOTORS, STARTERS, 
Mojonnier No. 56-10 33,000 Ib/hr. 4-M-60 Air COMPRESSORS, etc. Write to: BANJO 
Mojonnier No. 96-10 53,000 lb/hr. — me SUPPLY CORPORATION, 3209 Chouteau 
BEST EQUIPMENT COMPANY, 1737 W. FOR SALE: Soft Ice Cream TRUCKS Avenue, St. Louis 3, Mo 4-M-60 
Howard Street, Chicago 26, Illinois. AM- 1959 Models. Rare opportunity. Off season - ¥ 
bassador 2-1452. 4-M-60 price. Write to: MOBILE ICE CREAM FOR SALE: ‘‘Glass front Ice Cream 
CORPORATION, 810 E. 140th Street, CABINETS; in very good mechanical con 
USED CASES FOR SALE: (Used Wooden Bronx, New York. LU 56-4507. 4-M-60 dition and appearance; can be used im- 
CASES.) 24 Tall Square % pints. 30 — mediately for Ice Cream or Frozen Foods. ca 
tound ™% pints. 20 Square Pints. 12 Square BOILERS: HIGH PRESSURE. We Write to: Box 71. 4-M-60 
Quarts. 6 Square % Gallons. 20 Paper Carry a large selection of ASME National - - 
Quarts. USED WIRE CASES: 30 Tall Board high pressure boilers, gas, oil and EXPERIMENTAL SPRAY DRYER FOR 
Square % Pints. 12 Square Quarts. 6 coal fired, ranging from 10 to 1,000 h.p. SALE—Rogers unit, 8 years old, ready 
Square % gallons. 24 Paper Quarts. Wood- Each guaranteed in excellent condition. ‘ Riedacatidies ‘ ; per hour 
r rj ; to run. Capacity 100 pounds per 1 
en Cases Can Be Overbranded With your Sale sheet and complete data sent upon S , ee ieee 
Name. STUART W. JOHNSON & COM- request. Write to: WABASH POWER from 40% solids. Includes all controls, 
PANY, 611 Main Street, Lake Geneva, EQUIPMENT COMPANY, 9750 Skokie accessories, spare parts, frame work and 
Wisconsin 4-M-60 Bivd., Chicago, (Skokie), Mlinois. 4-M-60 catwalk. Write to: Box 72. 4-M-60 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

FOR SALE: MONITOR DISPENSERS: FOR SALE: Four, direct Sani-Shake milk FOR SALE: Mojonnier Triple Effect 
Four 2 can steel DISPENSERS shake MACHINES; manufactured by Gen EVAPORATOR with Finishing Pan and 
and 30 cans. Dispensers $150 each; cans eral Equipment Co.; all S.S. 2% years old, Preheaters handled 16,000 lb/hr. of skim 
$5.00 each. Write or call GREEN SPRING in excellent condition. Prices slashed for to 42 solids; Harris Double Effect Milk 
DAIRY, 1020 4ist Street, Baltimore immediate sale WRITE TRIANGLE EVAPORATOR with Condenser, Jets 
11, Maryland, Mr. Piper, BElmont 5-0957. DAIRY, 3310 Gekeler Lane, Boise, Idaho. Pumps—handled 16,500 lb/hr. of skim to 
— — —-—- 4-M-60 12% solids BEST EQUIPMENT COM 
FOR LEASE — STAINLESS STEEL i PANY, 1737 W. Howard Street, Chicago 
y . . ~} Ss 26, Illinois. AMbassador 2-1452 4-M-60 

on Ag ge Ey FOR SALE: Used Cherry-Burrell 700 


LEASING CORPORATION, BOX 500, gallon per hour all stainless steel H.T.S.T. SPECIALS —600 
Phone 200, OZARK, MISSOURI, 4-M-60 


PASTEURIZER. 





STAINLESS 
For 
Milk Industry. 
prices on application. 
in most countries. 


FITTINGS 





SALE: Mojonnier 
steel EVAPORATOR, 


Write to: NECHUSTAN 
LTD., P. O. B. 1758, Tel Aviv, Israel. 


Triple Effect stainless 
total of 1550 square . 


Nashville, Tenn. 


culating unit with CP stainless steel pump. 
Contact MeCLENDON, 90 Franklin Street, 


gallon Mojonnier Proc- 


is a complete unit essing VAT; Chester Ste-Vac SV40 HEAT- 


with stainless steel flow diversion valve, ER; 10,000 lb. Creamery Package HTST 

STEEL VALVES AND stainless steel press, stainless steel plates, PASTEURIZER; No. 334 and No. 176 
Milking Parlors and the stainless steel holder tube, stainless steel Canco Filling MACHINES, immediate de 
Descriptive leaflet and float tank and Waukesha pump. Unit is livery. Also No. 75 Canco MACHINE; 
Agencies still open also equipped with a CP Heating and Cir- Cherry-Burrell Canco FILLER; Edlo Twin- 


Pak MACHINE for Canco Containers; 2 
65 H.P. Liberty BOILERS W.T. Gas 
Fired; Jensen Cabinet COOLER 6—36 tube 


ALpine 5-0342. 4-M-60 wings; 30 and 50 H.P. Clayton BOILERS; 


- Doering Hand Tub Butter CUTTER; Mor- 


feet with finishing Pan and Preheaters. FOR SALE: 150 gallon Purity PAS- pac % Ibs. Butter WRAPPER 
6’ Diameter VACUUM PANS. 24x36”, TEURIZER, complete with thermometers. WE FLY TO BUY 
32x52", 32x72", 42x90" and 42’'x120° RF20 Specialty Brass FILLER. Midwest LESTER KEHOE MACHINERY CORP 
DOUBLE ROLL DRYERS. Write to: aluminum cap DISPENSER and CAPPER, 2581 Richmond Terrace 
PERRY EQUIPMENT CORPORATION, 48 MM. 125 gallon Manton-Gaulin HOMO., Staten Island 3, New York 
1409 N. 6th Street, Philadelphia 22, Penna. stainless with 5 single phase motor. Gibraltar 7-3410 

i-M-60 Can filling valve with stainless shield 1-M-60 

es Tri-Clover PUMP, 15 HP. Lookout BOILER 
FOR SALE: ILLINI SOUR CREAM with oil burner. Six foot Surface COOLER, ‘ ; 

COAGULATOR. Made especially to give SS Covers. Damrow stainless steel Weigh FOR SALE: Used Cherry-Burrell Model 
smooth velvety texture, HEAVY VIS- TANK and Dump TANK. Write to: CHAT- “EP” 1000 gallon Pressure type VAT, four 
COSITY, fine natural flavor and aroma. FIELD DAIRY, Chatfield, Minn Phone heating and cooling zones—3 on sides, 1 in 
INCREASE SALES WITH THIS FINE 26W3. 4-M-60 bottom. Unit complete with hot water 
PRODUCT. Instructions for producing the heating, air space heater, stainless steel 
finest sour cream included with each order. FOR SALE: 2—3000 gallon Chicago manifold header, stainless steel bottom and 
Packed- Pints- Quarts- Gallons. Order a Stainless Horizontal Cylindrical Storage legs, and all thermometers. Contact Mce- 
supply today and start making the best TANKS, 12 gauge stainless inner pan CLENDON, 90 Franklin Street, Nashville, 


SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 


Kans. 





FOR SALE: 


Pints to % 
Equipped for 


to larger Fillers. 
MENZIE DAIRY 


Penna 


sories, including 


4-M-60 


painted outside Has 


all standard acces Tenn. ALpine 5-0342. 4-M-60 


gauge fitting and CIP 


1530 E. 27th St., Topeka, spray sleeves. Excellent condition $3500 
4-M-60 each, 1 1000 gallon Manton-Gaulin HO FOR SALE: Jensen 1000 GPH Cabinet 
——— ~ MOGENIZER, in service 18 months. 40 Mix COOLER parallel type, all 8.8 
Cemac 14 FILLERS % HP motor, like ne $3900. 1—No. 160 $2,500. Neptune liquid sugar METER, $175 
Gallons, 2 L.H., 1 R.H., CP All stainless Vacuum FILLER, for Niagara Water METER, No. 100. 4—300- 
in Operation, going 56MM, 16 valves, 5 plug capper, first class Ib. capacity S.S. Sugar HOPPERS $100 
E. D. PAULSON condition $3500. Contact F. M Ezell, each All in good condition Write to 
COMPANY, McKeesport, Sr., PURITY DAIRIES, Nashville, Tenn PAPER-PAK, INC., 712 Jefferson Avenue, 


41-M-60 Buffalo 4, New York 4-M-60 








\ SANI-MATIC / 





JET WASHER 








CIP-COP 
@ PROCESS 
EQUIPMENT 


@ HOLDING 
TANKS 


@ SEPARATOR 
PARTS 


@ FITTINGS 









Write No. 155b on Reader 


April, 1960 





THE SCHLUETER CoO. 


EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 
JANESVILLE, WIS. 





URW45J-100 with accessories 


JET MODEL 
UTILITY RECIRCULATION 
WASHER 


Wash equipment faster, easier, and more 
thoroughly than ever before with the Sani- 
Matic Jet Washer. Model iliustrated is 
equipped with temperature control mani- 
fold in pump suction line and steam heat 
tee in pump discharge line. Order your 
washer fitted for your needs. One service- 
able unit for both CIP and COP. Heavy 
gauge stainless steel construction for 
long service and easy sanitation. 


SEE YOUR JOBBER OR CALL 





PL 4-3358 


Service Card 





< SERVICE_CAP 











Paperlynen Caps are ADJUSTABLE to any headsize. 

Insure perfect fit. Light and comfortable. 

More ECONOMICAL. Reduce your present 
Cap expense by 50%. Distinctive with 
your special imprint. Millions used annually 

by nationally known companies. Just mail 
coupon below with manager’s signature and 

we will send you absolutely FREE, a 
Patented Adjustable Paperlynen Service Cap. 
= — A a LG = 


PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept. D-4, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


a 


Es, ccncicincitntintgnnsinstpinninamienamiaitiniin 


City eeioetiinliatncclii — __ State —— = 
Signature 
of Manager___ 


Name of Paper Jobber most frequently patronized 


Ei ea 
=e nmmeawed 


Gus an an an ab an an a een em ee ee a 
Write No. 155a on Reader Service Card 
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EQUIPMENT FOR SALE 


FOR SALE: One cylinder DeLaval Vacu 
therm UNIT complete with pumps, gauges 
and valve used about four weeks, with 
vat pasteuri *; price—to take up 25 pay- 
ments of $137.55 each; nothing down ex- 
cept the hauling and installing. Write to: 
BLAKE'S DAIRY, Belton, 8S. C. 4-M-60 

FOR SALE: BOILER by owner. Lookout 
P-6—on skids, grades, complete trim. Like 
new. In storage. Cash our dock, $800. 
Write to: J. A. NEYMEYER COMPANY, 
Box 505, Waterloo, Iowa, 4-M-60 










FOR SALE: Bagby D-3 Power FILLER, 

flavor ripple and 6 fancy centers, 5. 
Anderson 143 Stick DISPENSER, 5) 
Anderson 102 Hand FILLER, 3 flavor and 
mold filling attachments, $475. 200 Wire 
Hardening BASKETS, 25x7%x1l, $1.25 
each, Anderson Syrup PUMP, $150. All in 
gvod condition. Write to: PAPER-PAK, 
INC., 712 Jefferson Avenue Buffalo 4, 
New York. 1-M-60 






FOR SALE: Used 633 Niagara No-Frost 
Unit—Used 622 Niagara No-Frost Unit— 
Used Niagara A-5 Electric Concentrator 
and Used York Model 1-DD-49A3 low tem- 
perature unit. Contact MeCLENDON, 90 
Franklin Street, Nashville, Tenn. ALpine 
5-0342. 4-M-60 





FOR SALE: C-B G70 FILLER; 2 Sets 
418MM, 1 Set 51MM CAPPERS; BH 40 Pkg. 
Mach Cello HOODER; 9000 Lb. S.S. 
PAN, wooden jacket Cheese VAT; 5 Can 
Single compartment Weigh TANK; 5 Can 
Double compartment R. G. Wright Weigh 
TANK; C-B 3 foot 9 Section Cabinet 
COOLER; 600 quart Milk CASES for short 
square bottles; 400 % pint Milk CASES 
for tall square bottles 24's; 5000 tall 
square % pint BOTTLES. Write to: KA- 
TAHDIN CREAMERY, INC., PATTEN, 
MAINE 4-M-60 


FOR SALE: One 2500 gallon Aluminum 
covered Heil TRAILER, in excellent con 
dition. Write to: Box 57. 4-M-60 


PRICED TO SELL: Continuous Process 
Cheese Set Up with 2 cookers, Grinders, 
Conveyors, Filling Table Line, etc.; 2,200 
gallon Bulk Pick Up TANKER; Fitzpatrick 
Model D. powdered Milk PULVERIZER; 
(2)—300 gallon Steriline S.S. in and out 
Processing VAT 1000-500 gallon Insu 
lated Milk Storage TANKS; 2500-1500-1250 
gallon Truck TANKS; 42”x120", 32”x120” 
c Buflovac and 
American Double Drum DRYERS; 20,000- 
15,000 lb/hr. complete Cherry-Burrell 
H.T.S.T. PASTEURIZERS; (2)—2000 gal- 
lon Hotwell TANKS; C-B 35 Duperplate 
COOLER two 3 row 20 foot 
lg. Cheese two 300 gallon §8.S. 
Jacketed 4ES. Many additional 
iterms BEST EQUIPMENT COMPANY, 
1737 W. Howard Street, Chicago 26, Illi- 
nois. AMbassador 2-1452. 4-M-60 








42”x90”, 32”x90”, 32”x72 














FOR SALE: Half Gall equipment for 
Cemac 14 and 28 FILLERS; Gallon Equip- 
ment for Cemac; Cemac 28 R. H. and 
L. H. FILLERS; Cemac 14 L. H. FILLER, 
Cemac Specialties; valve tubes, cleaning 
stand. Dent Proof Vacuum PIPES, Cap- 
pers, Vacuum cover repairs, lifter repairs. 
Compensator improvements, starwheel im- 
provements, ete. Write for information: 
H. H. FRANZ COMPANY, 3201 Falls 
Cliff Road faltimore 11, Maryland 

4-M-60 








FOR SALE: 50 24 % pint tall square 
United Wire CASES; 260 2 y pint tall 
) va 





square Barker Wire CASES; 350 24 
pint tall square Wood CASES: 60 20 ly 
pint round compact Quirk Wood CASES; 
600 T-square quart Wire CASES; 250 20 
pint round compact United Wire CASES; 
30—'% pint round United Wire CASES; 
20 % pint squat United Wire CASES; 
2 gallon square Quirk Wood 
600 6 % gallon square Wire 
1000 4 square gallon Wire CASES, 
bottom stacking; 20 gross 48MM ‘'% gallon 
square BOTTL , no colored lettering; 50 
cross 48MM ‘% gallon square Amber BOT 
TLES; 100 gross 48MM square gallon JUGS 
with handles; 20 gross 56MM square gallon 
JUGS with handles; used 9 Valve Federal 
FILLER with 3 56MM Coverall Cappers 
fills % pints thru gallon jugs, 6 years old; 
used G-72 C-B FILLER, 7 56MM valves 
with 2 56MM Coverall cappers, fills from 
% pints thru % gallon oblong bottles 
Write or telephone: IDEAL DAIRY SUP- 
PLIES, 4933 W Fullerton Avenue, Chi 
cago, Illinois. Telephone NAtional 2-4652 
4-M-60 




















EQUIPMENT FOR SALE 








SPECIALS—1000 and 3000 gallon S.S. 
TANKS; K-20 all 8.S. Cherry-Burrell 
FILLER 14 and 28 Valve Cemac FILLERS 

can be equipped for % gallon rectangular 
bottles; No. 392 DeLaval all S.S. Cold 
Milk SEPARATOR; 3 foot Rogers S.S. 
Vacuum PAN; 2000, 2700 and 3100 S.S. 
Truck TANKS and TRAILERS; 150 and 
300 gallon Creamery Package Continuous 
FREEZERS; 40 Quart Emery Thompson, 
Cherry-Burrell and Creamery Package 
Batch FREEZERS, Ammonia 

WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 














4-M-60 


FOR SALE: Wire CASES 20 paper quarts 
$1.25. Wire 12 paper 90« Wood 12 paper 
The Wood Half-pints tall or squat $1.00. 
Square quart 51MM BOTTLES 
Two-quarts square glass BOT 





$4.00 gross 
TLES 48MM 
$12 gross. Farm milk house electric water 
HEATER (new) $20. Kusel 600 gallon 
stainless steel Cheese VAT with circulating 
Pump $6600. B y D3 FILLER $150. 
Motor 25 HP, G.E. $75. Waukesha 100BB 
PUMP 250 York three ton BLOWER 
5300. Excello pint package MACHINE 
300. Ilreco paper milk FILLER $500. 
York 5x5, 6x6 We buy, sell and trade. 
Write us what you need. GORDON EQUIP- 
MENT COMPANY, 6530 West Jefferson, 
Detroit 17, Michigan 4-M-60 





















$ 


SPECIAL 1 Seal-O-Matic Pure Pak 
Milk Carton FILLER. Fills preformed ™% 
pints, pints, quarts, % gallon. Fully auto- 
matic, 22 quarts per minute Call: L. E. 
Barbe, BARBE’S DAIRY, Westwego, La. 
FI. 1-2481. 4-M-60 





Tous 


“Never mind that, stupid, 
call a plumber . . .” 





TRUCKS FOR SALE 


USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 
WEbster 3-0906. 4-M-60 





FOR SALE: ICE CREAM TRUCKS—tTwo 
1959 Model 3603 Chevrolet Chassis and 
Cab with custom built ice cream bodies 
for door to door sales. Copelamatic TR100C 
COMPRESSOR unit built inside cab. Body 
inside 3'x6’x34” high with 4 Dole plates. 
Exceptionally good holdover. Fully 
equipped. These trucks were used 3 weeks. 
Priced right. Write or call GREEN 
SPRING DAIRY, 1020 W 41st Street, 
Baltimore 11, Maryland, Mr. Piper, BEIl- 
mont 5-0957. 4-M-60 











Ice Cream TRUCKS for sale: 1500 gal- 
lon Batavia body on 1955 THC Chas 3, 
six doors, self-contained, $3900. 1500 gal- 
lon TRAILER, six doors, three HP, self- 
contained unit with 1952 IHC tractor, 
$1900. Write to: Box 85. 4-M-60 





EQUIPMENT WANTED 


WANTED: C-B Model K 8.8. Bottle 
FILLERS 16-20 Valve. Write to: FOGG 
DAIRY SALES 257 N. River Avenue, 
Holland, Michigan. 4-M-60 








WANTED TO BUY: 300 Wire CASES 
for oblong 14 gallon bottles in good condi- 
tion. 7 to 10 Valve Bottle FILLER for 
1% pint to % gallon and 38M to 48M bottle. 
Four to six Wide Bottle WASHER for 
oblong % gallon bottle, also Ford Capping 
Machine for either 38M or 48M bottle 

», condition and PRICE. 
4-M-60 


Please state as 
Write to: Box 





6 


WANTED: Good Used Mojonnier TEST- 
ER with or without the balance. Give 
Model Number. Write to: NASHVILLE 
MILK COMPANY, P. O. Box 189, Defiance, 
Ohio. 4-M-60 
used 48MM Rectangle 
half gallon with bumper roll. 
Plain bottles prefe Will take lettered. 
Should have lugs. Send sample bottle 
State quantity and price in first letter. 
PINE MOUNTAIN DAIRY, Iron Mountain, 
Michigan. 4-M-60 


WANTED: G 








WANTED: ‘Fully Refrigerated Ice 
Cream TRUCKS; bodies of 1200 gallon 
capacity or more; must have self-contained 
units on trucks; send photo, truck model, 
body year, and price.’’ Write to sox 70. 

4-M-60 

WANTED: 400 Can Milk Storage TANK. 
Write t« MARSH DAIRY 264 Fairchild 
Avenue, Fairfield, Conn 4-M-60 

WANTED TO BUY—HTST PASTEUR 
IZER, HOMOGENIZER, CLARIFIER, 
SEPARATOR, Bottle WASHER, FILLER, 
Capper, Pipes, Pumps, Boiler, Storage 
Tanks, Suitable to 2 quart oblong bottles. 
Capacity about 500 gallons per hour. Write 
to: JUERGENS BROS., 9276 §S 276th, 
Kent, Washington 4-M-60 

WANTED: One or two 2000 lb. or larger 
capacity CHURNS, either wood, aluminum 
or steel. Write to: Box 84 4-M-60 





WANTED TO BUY: Used Processing 
EQUIPMENT. Used BOTTLES and CASES. 
Please send full details in first letter. 
Write to: Box 77 4-M-60 


WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri. Jack Simon. 4-M-60 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS, 
Roll DRYERS, Spray DRYERS, EVAPOR- 
ATORS. Complete Milk Plants. Write to: 
30x 78 4-M-60 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 79. 4-M-60 


WANTED: Glass lined, jacketed, insu 
lated TANK, 300-400 gallons, man-hole on 
top, agitator on side. Must be in good 
condition. Write to: Box 80 4-M-60 





SERVICES 


PICKUP AND TRANSPORT TANKS 
REPAIRED AND REBUILT, also repair- 
ing and rebuilding on all dairy plant equip 
ment. Complete portable service All work 
guaranteed, reasonable prices, references 
on request. STAINLESS EQUIPMENT 
SERVICE COMPANY, BEDFORD, V 
PHONE JU. 6-8482. 4-M-60 





Let us convert your CBK FILLERS 16 
20-24 valve to fill ! gallon rectangular 
bottles every valve and gallon Jugs every 
other valve. Phone or write: FOGG DAIRY 
SALES, 257 N. River Avenue, Holland 
Michigan. Phone EX 2-3269 4-M-60 


ANTIBIOTICS IN MILK—For the dise 
assay method, Dairy Research Laboratories 
will supply 50 ML of B subtilis spore sus- 
pensi 


ion, enough to make 5000 tests. Price 
5.00 postr Order from: DAIRY RE- 
SEARCH LABS., 8316 Avalon Blvd., Los 
Angeles 3, Calif. Phone PLeasant 1-2162. 
41-M-60 








SANITARY VALVES—REBUILT WITH 
STAINLESS steel for a fraction of the 
cost of new. Write to: BADGER VALVE 
REBUILDING COMPANY, Withee, Wis- 
consin. 4-M-60 






American Milk Review 























SERVICES SERVICES 


EGG MARKET INFORMATION SERVICE HOOD DISPENSERS and SEALING 


If you distribute EGGS on your routes, HEADS, new or used made by Basca Manu- 
you need the ‘‘PRODUCERS’ PRICE- facturing Co., for Econ-O0-Seal hoeds or 
CURRENT’’. Complete quotations and by Aluminum Co., of America for D. M. 
price trends for SHELL, DRIED and hoods or by Mid-West for Aluma Seal 
FROZEN EGGS every day for the New Hoods. State hood size. Write to: Box 83. 
York City market. Also contains SHELL 4-M-60 


EGG markets for Boston, Chicago and vs 
Toronto Wire, Telephone and Teletype aa : f 7 
service available. Write for full informa- COST REDUCTION — FLEET AND 


tion and free copies today. URNER-BARRY DELIVERY INQUIRIES INVITED. RK. P. 
COMPANY, 94 Warren Street, New York BOWLER ASSOCIATES, INC. TRANS- 
§ New York. 1-M-60 PORTATION CONSULTANTS, 2279 HEMP- 
naneemiiintaanrton = ss STEAD TURNPIKE, EAST MEADOW, 
PRINTING FOR THE MILK INDUS- LONG ISLAND, NEW YORK, PERSHING 
TRY—Printed Forms, Systems, Snap Sets, 1-4027. 4-M-60 


Route Sheets, Bills, Statements, Tags, 
Collection Books Etc. Free Catalogs and 








Actual Samples Business Forms. Write to: BUSINESS OPPORTUNITIES 
Box 502, Great Neck, New York. 4-M-60 - — - 
FOR SALE: Dairy with milk processing 
PROFESSIONAL SERVICES — LABO- plant and manufacturing Ice Cream and 
RATORY SERVICES FOR THE DAIRY brick Cheese. Retail and Wholesale routes 
AND FOOD INDUSTRIES — Vitamin as- plus dairy store. Grossing over $15,000 
says—Research and Development—Toxicity monthly. Located South Eastern Ohio in 
Testing — Evaluations — Consultation — prominent and expanding area. Write to 
Bacteriological Studies — Analyses — Box 59 4-M-60 


Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 ‘‘P’’ Street, Lincoln 8, Neb- 
raska. 4-M-60 


Two young men with experience in Milk 
Industry wanted to form a Corporation of 
a growing medium sized Dairy with the 
present owner. The business is located in 
a prosperous Connecticut city Write to 
BAYERS MILK, 68 Eaton Street, Hart- 








SALESBOOKS FOR MILK DISTRIBU- 
TORS—Send sample set and amount re- 
quired for prices and free steel ruler; 





CARBONIZED BACK books our specialty. SS ee : —— 
Write CITY SALESBOOK COMPANY, 15 
Park Row, New York. New York 1-M-60 FOR SALE: Milk Plant Bottling, 70,000 
ib. per day. Located in large populated 
SANITARY VALVES REBUILT FOR area. Sales increase each month. Equipped 
A FRACTION OF THE COST OF A NEW for low production costs. All refrigerated 
VALVE. PROMPT SERVICE. SATISFAC- trucks. Not a distressed plant. Can be 
TION GUARANTEED. STUART W. JOHN- purchased outright, or present owner will 
SON & COMPANY, LAKE GENEVA, stay with company. Write to: Box 69 
WISCONSIN. 1-M-60 ‘-M-60 





SCALE REPAIRING: We repair Torsion 
3alances and all other makes of cream 
test and moisture test scales. All work 


SALES PROMOTION 


guaranteed. Write to: CREAM CITY NEW Amazing Retail Sales Method 
SCALE COMPANY, 1608 West Claybourn Sensational Results. No Risk Write to: 
Street, Milwaukee, Wisconsin 4-M-60 Box 75 4-M-60 





DECAL TRANSFERS 


TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois 4-M-60 


cal, 





HELP WANTED 


SALESMAN Handling maintenance 
equipment to Dairy, Meat Packing or In- 
stitutions Field To represent our well 


established and nationally advertised prod 


ucts. 


Cold storage doors air operated 


devices for doors, heavy duty hardware, 
gasket 
tains, 


P., O 


and hinges—refrigerated truck cur- 
and freezer door curtains. Write to 
Box 163. Reading, Ohio. 1-M-60 


Graduate of Dairy Manufacturing and 


or 


Business Administraton wth 3 to 6 


years experience in milk plant work, who 
is willing and able, to work and learn, 


all 


Dairy 


at 


phases of Milk and Ice Cream busi- 
ness, 


at ground level, in medium sized 
Business in Midwest. Must be good 


making and following through on 


records. Write to: Box 81 4-M-60 


GENERAL SALES MANAGER wanted 


by 


an 


independent dairy company—Retail 


& Wholesale Milk and Wholesale Ice 
Cream—Applicant must have A-1 qualifica- 
tions 
Sales Field. This is a new position created 
to strengthen our sales organization. Please 
send full details in the first reply. Write 
to: Box 82. 41-M-60 


and A-1 experience in the Dairy 


“PLANT MANAGER — EXPERIENCE 
NECESSARY TO TAKE CHARGE OF 
‘ESSING AND PACKAGING OF 





SPLENDID OPPORTUNITY FOR 


RIGHT MAN. WRITE FIRST LETTER 
ALL DETAILS, SALARY DESIRED ETC. 
PHOTOGRAPH DESIRED. MAIL TO BOX 


15, 


T 


HOMPSON RIDGE, NEW YORK.”’ 
4-M-60 














ELECTRONICS-TIME i is f LEVEL 
© INDUSTRIAL TIMERS 





* ELECTRONIC LIQUID | HA vn @s TT -Baskets 


with the NEW 
*CUSHION GRIP HANDLES 





© TIME SWITCHES 
@ MAGNETIC SWITCHES 


© ELECTRONIC 
SWITCHES 





Your business is of first importance, therefore, all 
LUMENITE manufacturing and engineering are devoted 
to the sole production of Controls. In the following list 
of Bulletins there is a Control best suited to your 
operation in a money making and saving way. 


For complete information and prices check WU the Bulle- 
tins you want. We'll send them without obligation. Tear 
out the ad and use it for your requests. 

The Bulletins are technically informative; with load LIGHT WEIGHT 
capacities, installation diagrams, etc. STURDY 
[_] TIME SWITCHES [_] NONCONDUCTIVE LIQUID ALL WELDED 
[-] PROGRAM CLOCKS [_] AUTOMATIC RESET CONVENIENT 
[] CYCLE REPEATERS [_] ICE THICKNESS HANDY 

[-] TIME DELAY RELAY [] BOILER LEVEL EASY TO CARRY 
[-] AUTO-LAWN SPRINKLERS [_] MOTORIZED SANITARY VALVES RUST PROOF 
[] LIQUID LEVEL [_] INTERVAL TIMERS a 
(] MILK LEVEL [_] PHOTO-ELECTRONIC RELAYS-COUNTERS, ETC. 


All LUMENITE products have a responsible guarantee 


LUMENITE ELECTRONIC CO. 


ATTRACTIVE 





ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
Write No. 157b on Reader Service Card 





April, 1960 








promote 
Dairy Product Sales 





13 sTOCK SIZES 
FOR 


GLASS & PAPER MILK CONTAINERS 


















































- ” fe Cran | Perc 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 
65 6 Sq. Qt. Gloss Bottles 4 6 Ibs 
8s 8 Sq. Qt. Gloss Bottles 6 7% Ibs 
aR 4 Rd. Qt. Gloss Bottles 10 8 Ibs 
2-Y_ SR| 2 Sq. or Rd. 1, Gal. Gloss Bottles 10 7 Ibs 
4-Y%_ SR| 4 Sq. or Rd. 2 Gol. Glass Bottles 6 7%, tbs. 
2-% O}2 Oblong ¥, Gol. Glass Bottles 10 7 Ibs 
4-Y%O}4 Oblong 2 Gal. Gloss Bottles 6 7% ‘bs. 
4p 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
6p 6 Sq. Qt. Paper Cartons 10 8%. Ibs 
8P 8 Sq. Qt. Paper Cartons ~ 9%, Ibs 
2-Y% p| 2 Sa. Y2 Gal. Paper Cartons 15 8% Ibs 
4-Y%, p | 4 Sq. Y2 Gal. Paper Cartons - 7 tbs. 





THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue 











° Cleveland 13, Ohio 


Write No. 157a on Reader Service Card 
157 


















HELP WANTED 





REPRESENTATIVES WANTED: Na- 


tionally advertised firm offers exclusive 
promotional items, current leads, factory 
help. Excellent opportunity for the follow- 
ing areas: Southeastern States, Louisiana, 
Texas, Oklahoma, Rocky Mountain States, 
Illinois, Wisconsin, New York and New 
England States. Answer this ad ONLY if 
you can call directly on Dairies and know 
yeur way around. (AN ITEM COMPAR 


ABLE TO OUR ORIGINAL ALUMINUM 
TUMBLERS.) COLOR KRAFT COMPANY, 
802 East Market Street, Indianapolis 2 
Indiana 4-M-60 
SALESMAN WANTED for fast-moving, 


nationally known product used by every 


Dairy Farmer. Excellent side-line for man 
now calling on Milk plants; or retired field 
man, willing to travel, might qualify. Sub- 
stantial earnings, five to ten thousand 
dollars per year, depending on effort. Write, 
stating experience, lines handled and ter- 
ritory covered. Replies kept confidential 


Write to: Box 58. 4-M-60 

SALES MANAGER for 
Route tetail Dairy, 
Experience necessary, 
quired. Must be 
men, go on 


Independent 40 
Pittsburgh, Penna. 
College education re 
able to train driversale- 
route to observe and train 
driversalemen and solicitors while on the 
route, handle Sales Meetings, work with 
route Supervisors, and handle customers 
complaints. Must be aggressive and com- 
petent as we are in a fast growing, highly 
competitive area. We would like full back- 
ground on first reply, including expected 
starting salary. Write to: CARL COLTER 





YAHN DAIRY INC., 1614 Brownsville 
Road, Pittsburgh 10, Penna. 4-M-60 
MILK PROCUREMENT DIRECTOR — 


Exceptional opportunity is available for 
qualified Executive to administer above 
function with large Eastern dairy products 
operation. He should be thoroughly familiar 
with dairy product procurement and know 
Federal marketing orders. Inquiries can 
be made in complete confidence by writing 





to or calling W. H. Megary, Management 
Consultant, Kingsley 6-2300. WESTERN 
SAVING FUND BUILDING, Philadelphia 


7, Pennsylvania. 4-M-60 


“SALESMEN: To sell the leading quality 


line of Dairy and Ice Cream truck bodies 
in Mid-Western States and New England 
States. Will consider favorably those now 
selling non-conflicting lines. We do not 
have representation in area at present but 
do have established accounts. Advise ter- 
ritory you now cover and lines you now 
handle in letter expressing interest.’’ Write 
to: Box 67. 4-M-60 

WANTED ASSISTANT MILK PLANT 
SUPERINTENDENT, An unusual oppor 


tunity for an experienced young man capa- 
ble of working as first assistant in the 
operation of a large Midwest fluid milk 


plant, with both glass and paper opera- 
tions. This is a responsible position offer- 
ing every opportunity for financial growth 
with an outstanding independent dairy 
concern. Write fully including education, 
previous experience family status. age, 
salary expected and _ references teplies 
will be held confidential. Write to: Box 73 

4-M-60 


POSITION WANTED 








POSITION DESIRED. Young, 
Dairy Technology Graduate can 


SALES 


ageressive 


sell but needs opportunity Write to: Box 
66 4-M-60 

PRODUCTION SUPERVISION OR 
QUALITY CONTROL?! M. 8. Dairy Tech 
nology, experienced Production, Quality 
Control and Sales of Milk Ice Cream, 
Butter, Cottage Cheese, Pressurized Cream, 
and paper food container industry. Write 
to tox 68 4-M-60 


DAIRY MANUFACTURING GRADU 





| Current Publications 








ELECTRICAL EFFICIENCY IN 
INDUSTRIAL PLANTS, by Edwin 
S. Lincoln. 235 pages. Illustrated. 
$9.50. The book, written by a vet- 
eran electrical engineer, deals with 


ATE, JUNE 1960, seeks position with a the problem of reducing electric 
Dairy Processing Company. Willing to > . ts ‘ 1 : 
start at bottom. Write to: WILLIAM power and lighting costs in indus- 
KUGELMAN, E-5 Jardine Terrace, Man- ; : ss 
reese ll sie gag trial plants and large commercial 
SORRICTSOM SALAAM: 5.5. plus. buildings. Misuse of power is cited 
seeking a challenging position with pro- as basic cause for hidden drain on 
gressive company 18 years practical and . é . 
administrative experence in Quality Con- efficiency and profit. Book outlines 
trol, Production Control Fleet Manage- Pi b 
ment, Producer Relations and Processing corrective methods to use in cut- 
Depts (Chemical, Fluid, all types of a ssl . . 
Cheeses). Write to: Box 74 4-M-60 ting power waste. Illustrations, dia- 
¢ : re 4 . Ok ic q i . > 7 “7 > 
“Thoroughly experienced Dairy College grams, checklists include d. Write 
Graduate under 40 with 11 years in Pro- 7 7 ae eee C aes 
duction Management desires position with to F. W. Dodge Corp., 119 West 
expanding Eastern Fluid Milk Plant. 


40th St., New York, N. Y. 


Trained in all phases of Industry and As- 





sociated Products. Excellent references, 7 os lees 
Interested in position with future oppor- DAIRY FOODS IN U. S. A. Na- 
tunities for results achieved. Resume on , : . ‘ . . 
request. Write to: Box 76.” 4-M-60 tional Daily Council publication. 
POSITION WANTED: General Manager Illustrated. 10 cents. This is an 8- 


or Plant Manager. Experienced in all page pamphlet colorfully laid out, 





phases of the Dairy Industry. Thirty years : ; . é 
experience in Processing, Packaging, Pro which discusses the food values in 
ducer Relationship, Sales and General : P 
Management. Now located in New England dairy products and explains how 
but will relocate. Write to sox 63. ; x 
1-M-60 the products are handled and proc- 
¥: sssed between the farm and the 
POSITION WANTED Office Manager, . ed " . 
Accountant, Controller, Treasurer. Long consumer. Excellent two page 
experience, College Education. Credits, Col- . . 
lections, Sales Promotion, Internal Con- spread of product flow from cow 
trols, Imagination, Industrious. Systems, “-_ 7 . 
Organization, Labor Relations. New Eng- to doorstep. Write to NDC, 111 
land resident seeks employment vicinity “oe! . ; , hin. 
Mate Semen, Siaethel. Revinatel. Wette North Canal St., Chicago, Il. 
to: Box 64. 4-M-60 ‘ EC 
_ — - SPECIFICATIONS FOR ELEC- 
QUALITY CONTROL Position Desired. T ’ 4 my + TC Pp ? 
Experienced in all phases of Laboratory PRIC W IRE ROI E HOISTS. Pub 
procedures, Cultured Products and Pro- 


lished by Hoist Manufacturers As- 





ducer Control. Dairy Tech Graduate. a - 
Young, aggressive industrious, and will re- sociation, Inc. One Thomas Circle, 
locate. Write to: Box 65 4-M-60 ; é : se ; . 
Washington, D. C. Copies available 
Daley SnGuctey Graduate 1947. 15 years upon request. Booklet defines and 
plant experience. Latest experience Dairy <2 
Laboratory, Cottage Cheese and Butter- spells out the recommended mini- 
milk. Write to: Box 8&6. 1-M-60 - 7 
mums of hoist construction. Out- 
lines basic information that should 
. F ace any any i iry se oa 
ATTENTION! Your ad in this accompany any inquiry sent t 


hoist manufacturer. 


DAIRY PRODUCTS MERCHAN- 
DISING. Colorful booklet put out 


space will bring results. Whether 
you want to buy or sell, these 
pages will do an effective job for 
you. See rates on page 154. 

















CUT DELIVERY COSTS 








For Your Personal Copy of 








Write No. 


158 





Self defrosting. 


2307 SOUTH OLIVER 
158 on Reader Service Card 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. 

@ Fewer deliveries 

@ Increased Sales 

@ Eliminate dry-ice cost 

@ 90% less novelty 
breakage 
Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


AMERICAN 






to -20° F. 





REVIEW 


Each Month — Subscribe Now 


$3.00 per year 
4.00 per year 
5.00 per year 


United States, Canada and Possessions 
Postal Union of Americas and Spain 
Other Foreign 


Write: Fulfillment Manager 


92 WARREN ST. NEW YORK 7, N. Y. 











WICHITA, KANSAS 





American Milk Review 


by G. P. Gundlach and Company. 
Describe various elements that 
enter into merchandising as well 
as new ways of promoting standard 
products. Suggests new variations 
of old products to stimulate sales. 
Lists rules for good performance 
on retail routes. Write to Dairy 
Products Merchandising, Box A, 
Cincinnati, Ohio. 


FARMERS AND WORKERS. Pub- 
lished by AF of L and CIO. Four 
pages. Illustrated. Pamphlet ex- 
plains the AFL-CIO position on 
the nation’s farm problem. Declares 
“American trade unionists have a 
vital stake in higher living stand- 
ards for all who work on the na- 
tion’s farms whether as owners, 
tenants or hired hands.” Write to 
AFL-CIO, Washington, D. C. 


FEDERAL MILK ORDER MAR- 
KET STATISTICS 1947-1956. 
Published by Dairy Division, Agri- 
cultural Marketing Service, USDA. 
105 pages of tables dealing with 
market orders. Carries statistics on 
prices, receipts, number of han- 
dlers regulated, butterfat percent- 
ages, formula factors, class use 
prices, etc. Write to U. S. Govern- 
ment Printing Office, Washington 
25, D. C. Price not specified. Ask 
for USDA Statistical Bulletin 248. 


PROSPECTIVE DEMANDS FOR 
MILK AND MILK PRODUCTS 
IN THE SOUTH. Bulletin 68, 
Georgia Agricultural Experiment 
Station. Charts and tables in addi- 
tion to text. 79 pages. Discusses 
consumption of milk and milk prod- 
ucts in the South, trends in factors 
and prospective demand. Excellent 
analysis of population distribution, 


RIGHT OR WRONG IN LABOR RELATIONS 


(Continued from Page 74) 


recession. Finally he was given a 
warning and then fired. At arbitra- 


tion he argued: 


1. When I’m in union business 
I'm doing as much good for 
the company as for the work- 
ers. So you can’t count that 
as lost time. 


bo 


The company has no policy 
on “excessive absenteeism.” 
The company: countered: 


1. We can use our judgment 


on what “excessive” absence 


is. By any standard, 25 days 
is too much. 


2. Jake never took us into his 
confidence. He just took off 
on “union business.” What 
does that mean? 

Was Jake: 
RIGHT | | WRONG | | 


What Arbitrator Sidney Sugar- 
man ruled: “Whatever the cause or 
circumstances, Mr. Foster decently 
owed supervision a more thorough, 
prompt and cooperative accounting 
of his time —in advance where at 
all possible, and in any event, after 
the absence. Effective personnel 
and labor relations might have been 
better advanced in this situation if 
a bit more day-to-day friendly firm- 
ness of administration had been 
applied by management; and if a 
bit more respectful frankness had 
been shown by Mr. Foster as an 
employee with plant obligations 
paralleling his official union duties. 
Because of the company’s laxity, 
which permitted Mr. Foster to con- 
tinue his tardiness and absenteeism 
without having to account for them, 
I feel that discharge is too severe. 
He should be reinstated with 75 
per cent of his lost earnings as 
back pay.” 





income level, etc., as they affect 
the consumption of dairy foods. 
Write to Extension Editor, Georgia 
Agricultural Experiment Station, 
Athens, Georgia. 

COST AND SAVINGS OF BULK 
MILK TANKS ON OKLAHOMA 
DAIRY FARMS. By K. A. Boggs, 
F. A. Mangum, Jr. and Leo V. 
Blakeley, Bulletin B-541, Oklahoma 
Agricultural Experiment Station. A 
study made of operations of 210 
farms with bulk tanks shipping 
grade A milk. Covers in detail costs 
of cooling, cleaning and _ utilities. 
Explains break-even and relates it 


to volume. Write to Extension 
Editor, Oklahoma Agricultural Ex- 
periment Station, Stillwater, Okla. 
CHECKING PREPACKAGED 
COMMODITIES, by W. M. Jen- 
sen, National Bureau of Standards. 
27 pages. 35 cents per copy. Writ- 
ten as a guide to weights and 
measures officials, booklet contains 
information of value to retailers 
who prepackage products. Dis- 
cusses problems of short weight, 
over weight, weighing procedures 
and operating procedures. Write 
to Government Printing Office, 
Washington 25, D. C. 





Production Schedule Maintenance 





Milk & Cream Testing Equipment 


FLAV-O-LAC FLAKES 


By using the Dairy Laboratories system of 

















Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “ovate action" Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
eliminates dangerous, haphazard 
hand twirling 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
b Dept. AM, Union City, Ind. 
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Write No. 159b on Reader Service Card 


ee 4 
‘“‘Numbered Blends” you’re insured complete success in 
every batch. Highest quality fresh culture every week keeps 
aroma, body and flavor uniform in all fermented milk 
products. 





Write for details in the Culture Booklet. 

THE DAIRY LABORATORIES 
Philadelphia 3, Pennsylvania 

Branches: New York * Washington, D.C. 


Write No. 1590 on Reader Service Card 
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This Section is Designed as a 





STATE 
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Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





= 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 





1, Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 





2. Each Spotlight item, andeach 4. Sign the card and mail. 
display ad has a number. No postage required. 


Do Not Use This Card after June 15, 1960 


5. American MILK Review will have the manufacturer fill 
your request. 
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USE THIS 
HANDY WAY 
TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
"OF 


AMERICAN MILK REVIEW 


- a few minutes a month, spent with your personal copy 
will bring you... 





Se ee ee ee ee ee ee ee ee ee eee ee Ge ee ee ee 


Title 


State 
State 
Bill my company [] 


[] 1 Year $3.00 


Pan-American — 1 year $4. [_}) 





Zone 
Zone 


Bill me [] 


. Up-to-date on cost-cutting, sales building ideas; 


@@ «©: - the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 


for the period checked 
(Foreign —1 year $5. [] 


++. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Check enclosed [] 


Mail this Postpaid Card Today! 


Ye 4 sendme AMERICAN MILK REVIEW 





Company 

Company Address 

City 

[] Send to my home address: 


Address 
City 


Name 
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equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 
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2. Each Spotlight item, and each 4. Sign the card and mail. 


display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 
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. a few minutes a month, spent with your personal copy 
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. up-to-date on cost-cutting, sales building ideas; 


. . the latest engineering, transportation, law and labor rela- e~a 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... - 


Mail this Postpaid Card Today! 
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GAULIN...BUILT WITH YOUR FUTURE IN MIND 


a . 
. Deo To eee 


Walter Graf adjusts operating pressure on 
the 2000 G.P.H. Gaulin Model M30. 





From the first day they were introduced in 


GAU LIN M30 October, 1958, Gaulin ‘Golden Series” a 
Homogenizers have won acceptance in dairies 
oe 
GOLDEN SERIES" 


large and small. 
«2 A typical example is the Model M30, five 


HOMOGENIZER plunger Gaulin operating at Sealtest Foods 


plant in Hamilton, Ohio. 


4h 7 You, too, can increase your capacity, get longer 
N the Joh at Sealtest life, lower operating and maintenance costs 

with Gaulin ‘Golden Series’” Homogenizers. 

Contact your local Manton-Gaulin Dealer and 





»Y get the money savings story on Gaulin 
Homogenizers and High Pressure Pumps. 
a- 
e~4 
re 





MANUFACTURING CO. INC 
SveRert, mass 


49 Garden Street, Everett 49, Mass. 


DJ7 
Capacity: 300 to 700 G.P.H. 


mis 
Capacity: 500 to 1800 G.P.H, 
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Gement Friendships- 


Not Gaskets 
Use 


Crescent 


Plate Heat Exchangers 


PASTEURIZE + COOL + HEAT 


MORE PROFIT CAN BE YOURS through lowered 
operating and maintenance costs IF YOU TAKE 
FULL ADVANTAGE OF CP EQUIPMENT 

AND ENGINEERING 


Exclusive Gasket Design 
CP UNI-MOLD GASKETS — Compounded by CP’s own 
Rubber and Plastics Research Laboratory. 


Bonded to the stainless steel so intimately that the 
gasket material and plate are as much one piece as 
two types of metal welded together. Gasket is molded 
around the edge. 


Only EVERY-OTHER Plate is gasketed — Half as many 
gaskets as most other plate units. ; 


Porting for streaming is accomplished through the 
nongasketed plates —one design for gasketed plates — 
less costly restreaming for your future needs. 


Long, trouble-free, cement-free gasket life means less 
down-time, less product loss — more PROFIT FOR YOU 
because of lower maintenance and operating costs. 


Exclusive Plate Design 


Self-supporting and self-aligning plates are drawn up in 
metal-to-metal contact — Gaskets can never 
be over-compressed. 


Unique design assures uniform thickness and maximum 
crush-proof strength — results in longer life. 


High turbulence for excellent heat exchange. 


All processors of dairy and food products may benefit 
from the advantages of CP Heat Exchange Equipment 
and process engineering. 


CP Representatives will be pleased to give you details, 


THE Crceamtty 
z Pactage’ rc. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Illinois 
Branches in 23 Principal Cities 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. Toronto 2B, Ontario 
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